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Sheditncton of 
Chateau 
Hall 


BROADLOOM 
glories ald your frmihings 


What makes one room look elegant 

. and another just commonplace v 
Frankly it’s often the carpet on the 
floor. For more than any other single 
piece of furnishing, the right carpet 
Call gIVe you! room the look ol luxury 
you want. And no carpet can glorify 
your room overnight better than 


Barrymore’s new CHATEAU HALL 


Broadloom ! 


This gorgeous Carpet is so thick it 
gives a 3-dimensional effect... with 
its rich embossed texture. Yet mag- 
nificent CHATEAU HALL costs no more 
than other fine broadlooms ! All-wool, 
it’s woven to last many years. In 
luscious colors: beige, green ina- 
mon, grey. In 27”, 9’ and 12’ widths. 
See this Barrymore in leading house 


furnishings departments everywhere. 


Its moderate price will surprise vou, 
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TORONTO CARPET MANUFACTURING CO., LIMITED 
TORONTO, ONT. 
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The story that walked right into our office one day 


Ideas for magazine stories come in by request. or “over the transom” FICTION 

as we say of unsolicited manuscripts—and sometimes they just walk lhe Year Christmas Came in October ...... javuentes Zoa Sherburne 14 
straight in through the door. Our piece. Who Said Small Towns Are Phe Trouble with Ada . tteeeeeweeeees James C, Nelson, Jr 18 
Quiet ?. started when George Cadogan walked into the editor's office Fiction Contest Announcement ..........++++e++. inne 


one day.to get some information about our requirements for a writers GENERAL ARTICLES 


magazine. After listenine to him tell about his life in Durham. a small 
. ss Dr. Marion Hilliard Helps Teen-Age Girls Meet Their Bi 


Ontario town where Cadogan and his wife. Elda. moved about six years 


Problem ee VW 
ago. Chatelaine’s editor said ¢asually. “It must be nice to sit in a small Wait Till Carnegie Hall Hears Maureen ccccee Jeannine Lock 12 
town and vegetate.”’ What to Do When You're Lonely ................ a D. Sangster 16 
“Veoetate!” velled Cadogan. “My wife hasnt had time to draw Who Said Small Towns Are Quiet ? seen eeee Elda Cadogan 20 

. 3 - You Owe Yo . il log hv Ili ee Peterso 
a quiet breath since we moved there. 1 Owe Your Family a Dog . - Phyllis | . 128 


Intrigued by the hectic pace of a small town we asked him to have REGULAR FEATURES 


his wife tell 


us about it. which she did as you will find if you turn 
me Letters to Chatelaine . 2 
to page = Learn to Live with Yourself Dr. Re i Lrerstein 6 
These Women Did Something About It 131 
ae A or , g About It .......... 
4 i Personal appearances, TV. and Teen Tempo ....... ile od et Cynthia William 122 


radio shows and fashion commen 


tating are just a few of the extra FASHION & BEAUTY 


L : ; magazine activities of our busy K nite Stent the Slow Vivian Wilcox 104 
bla i fashion and beauty editor. Viviar For Fall Days: New Dresses Under Cover ........ eeeee (pattern 106 
P : Wilcox. Recently on her scheduk ERO Eee eeOO BIVEE iiie nino ess conctecsscncsecanedenus (pattern) 109 
q were a fashion show for 4-H clubs Chatelaine’s Invitation to Beaut eoccceseseoooccosoress 110 

i in Guelph. a panel show for dress HOUSEKEEPING 


manufacturers in Montreal. and an 





: . ike aes en F ‘ Chatelaine Meals of the Month ee 4 
interview for TV’s CBC News Magazine with writer Frank Duckworth. in pita ‘ 7 
Se j Famous Re« ipes of Famous Brands (a new Chatelaine cookbook) a9 
her own apartment. This took four hours to do and all the time the win 
dows and doors were kept shut to cut out street noises. As the tempera HOME PLANNING 
ture climbed steadily to a hundred. it needed all the tricks even a fashion 
Your House a hia<ceniandienecedmione Doris Thistlewood 4 
editor knows to look cool and relaxed under the lights. but as vou , ‘ +] ‘ om Py ; 
s+ Wavs to Use he New Wa PAPECTS .ccccccceses Doris Thistlewood 22 
can see. Vivian managed it. You can see her for yourself on TV the 
week of October 1. when she commentates a daily fashion show on CBCs GARDENING 
Open House. Add Weeks Now to Your Spring Garden .......eee00- Helen O’Reil 33 
“What do you do to calm yourself before a concert?” we asked CHATELAINE NEEDLECRAFT 
\laureen Forrester whose story starts on page 12 of this issue URINE BION oa. oc nao ctd kéacosdetenncondates a 34 
“Well—nothing—oh maybe I take a hot bath.” replied this cool Elephant for a Cireu rt eeeeeeees 99 
. . > . Hemstitehed inch Clott 
headed voung contralto. shown here in rehearsal with Reginald Stewart titched I ; a 102 
losi < f 1 thi CARE PINUS, 5 as kct dees cceandacksanes eaeweer F . 122 
the conductor at the closing concert at Stratford this summer. Her Doll Clothes ....... eer Ther ee 130 


manager. who actually wishes Maureen would display more of the 


temperament associated with FOR CHATELAINE’S YOUNG PARENTS 


concert singers. admits the only | j 58 Does Your Teen-Ager Get Right Food? 
time he’s seen her angry was 
’; 


Elizabeth Chant R risor Vib 128 
once when a hotel manager tried 







Chatelaine’s Chatty Chiy ink , 126 





to make her vacate her room on geeaew 








the afternoon before a big con- & 














" cert in a large Canadian city. JOHN CLARE, Editor 
H k , DORIS McCUBBIN, Managing Editor RON BUTLER, Art Dire 
er own lack ot tempera- JEANNINE LOCKE, Assistant Edit GLADYS SHENNER, Assistant Editor 
ment worried the remarkably VIVIAN WILCOX, Fashion and Beauty | 
> } ; - r; iI } lj DORIS THISTLEWOOD, Home Planning Edit 
ropus singer. ina j sne dals- JEAN YACK. Copy Edi 
covered that she couldn’t sleep ELIZABETH CHANT ROBERTSON, MD, Child Health 
well when the moon was full. 
Delighted with this evidence of nerves, she went around telling everyone C. J. LAURIN, Manager 
Z ‘ ms § WHELAN Advertising Manage 
she met. But she could scarcely begin before the person she was talking DONALD S. JONES. Circulation Manager 
to would say, “That's right. | have the same trouble.” and go on to B. WES. SPICER. Advertising Production Manager 
tell about Ais or Aer case of nerves. W hen it comes to nerves. Maureen 
. . Ss , ~ . ‘ ? . DOUGLAS M. GOWDY 
finally decided, an uncomplicated contralto hasn't a chance. @ Dicactee. Maciens-Fhenter Eiunesies Division 
Printed and published MACLEAN-HUNTER PUBLISHING COMPANY LTD 481 T er 4 r Canada HORACE T. HUNTER, ¢ rma f Boar FLOYD & CHALMERS r ent DONALD |} 
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DRY SKIN 
MARKS YOU AN 
‘OLDER’ WOMAN! 





Woodbury skin scientists create a 
special cream to hold back the look 
of years caused by drying skin 


by Edith Macaulay, 
Beauty Authority 


By neglecting dry skin, vou leave the 


Way open to be robbed of a most pre 
cious possession—moist, smooth, young 
looking skin. Now from the Woodbury 
laboratory comes effective help! 


Lanolin-rich. It is Woodbury Dry Skin 
Cream rich in lanolin (nature’s own 
“double” for the natural oils of your 
skin) plus four other skin softeners. 


Penetrates deeply — softens skin mirac 
P ulously. Un 
like othe 
creams that 


a work only on 
a the surface, 
= Woodbury 
contains a 
wonder- 
working in- 





Dry lines around eyes fade 
— begin to melt away 





eo 


Woodbury 
Buanouin mich ] 
dry skin 

cream 

‘eee 

(Made in Canada) 


eredient that 
carries its 
rich benefits 
det pei than 
ever be hore 
Pa rc h e d 9 
flaky, dry 
skin freshens 

tiny dry 
lines seem to 








melt away! 
Use faithfully five minutes every day 
and say good-bye to dry skin problems! 


More cream beautifiers. For really 
clean skin, Woodbury Cold Cream has 
no equal. Its penetrating ingredient car- 
ries the cleansing oils deep into the 
pores to float out hidden dirt. Softens 
skin as well. Woodbury Vanishing 
Facial Cream is a quick beauty “pick- 
up” — a powder base, too. Woodbury 
Creams, 25¢, 39¢, 75¢, 98¢. 





LETTERS TO 


Do husbands 
read 


Dr. Hilliard? 


HIS is my protest against the 


tiresome articles written by 
Dr. Marion Hilliard. | very much 
doubt if any of our men will read 
through to the end. An Open Let 
ter to Husbands (August). Uf they 
do. they would be better idvised 
to consult a head specialist 

There are plenty of good educa 
live. as well as entertaining. sub 
jects to write about that are stimu 
lating and helpful without ill this 
horrifying diagnosis of one’s pet 
<onal behavior. and the presump 
tion that such an article is educa- 
Live. 


Vrs. E. Mary Coope Toronte 


| always read. enjoy and admire 
Di Marion Hilliard’s irticles 
about marriage. as well as her very 
own wilty way of emphasizing het 
Her Open Letter 
will be of ereat help lor many 
couples Would Dr. Hilliard dis 


cuss the probl m of the miserable 


points of view 


race of married bachelors the 
type of husband who doesn't give 
an inch of his inborn. selfishness 


and indepe nden e! 
Wrs. YJ Ontario. 


A Male Viewpoint 
For the past eighteen years | 
have been aetively interested in 
youth work. and | am appalled at 
the current trend to delinquency 
The boy of today is the father of 
tomorrow. and his education for 
that honorable position is one of 
the most important — problems 
facing our citizens 
1 certainly subscribe to your 
conclusions on the average man’s 
unpreparedness for marriage. It 
is to be hoped that steps will be 
taken to find means of promoting 
better fatherhood and reducing oun 
disgraceful divorces rate Your 
article should have wider cireula- 
tion than can be obtained through 
a women’s magazine. 
Earl ¢ King. lV ancouver 


Bristly Neighbors 
I’ve met only courtesy and a 


very reserved good fellowship from 


CHATELAINE 





Canadians on my recent: business 
trip across Canada. but your ar- 
ticle (Do We Really Dislike the 
Americans? July) confirmed my 
private opinion .. together we are 
the living example of “oood neigh 
bors” . . . Just like little bovs. 
we might “bristle” at each other 
when we are expected to be on 
our good behavior but let a 
kid from the next block step in and 
we suddenly unite in a solid front 


against the world 


L. F. Turner. Louisville. Ken. 


Tourists are Different 
Women on our beaches are no 
more bare than those | have seen 
in trips to Vancouver Island. The 
people In oul chure hes are dressed 
as quietly and tastefully. Most of 
the people we know are struggling 
to keep shoes on their children and 
food in their cupboard. as well as 
buying a house It is as un- 
fair for us to be judged by a few 
tourists as it would be for me to 
judge all Canada by the = small 
part | have seen. 
Vrs. R. A. Janes. Campbell. Calit 


No Royal Parasites 
If your reader (Mrs. J. M.. 
Letters to Chatelaine. Aueust) 
knew the truth Americans are very 
envious of titles as witness the fact 
of the furore of Grace Kelly’s wed 
ding . . . As regards the remark 
re royalty they are not parasites 
as she calls them. Their money is 
derived from land that has been 
willed them in olden days and they 
turned it over to the government 
lo keep for them. In these days it 
shows a great profit, over any 
monies allowed them to live. on. 
L. C., Montreal. 


To Mrs. J.M. 


ain and am proud of our royalty 


1 am from Brit- 


without ever having fawned o1 
sroveled. | find that the people 
who most dislike Americans are 
Canadians who have never seen 
and do not desire to see Britain. 

Vrs. R. W.S.. Kingston. Ont. 





PHOTOGRAPHS IN THIS ISSUE—By 


Paul Rockett (cover, 1, 12, 33. 104. 105). 


Graphic Artists (1), Peter Croydon (11), Wheele1 Newspaper Syndicate (13), 


John Sebert (16, 20, 22, 23. 26. 28 


28, 30), Miller Services (128). 
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More About Americans 

Surely we Canadians have little 
excuse for adding to the strife and 
division so rampant in the world 
today. Our country is in the midst 
of the most amazing and exciting 
economic development in its his- 
tory. Let us keep growing in mind 
and spirit as well. 


Vrs. W. GC. Hamilton, Victoria. 


We want to like ou 


cousins but if they are officious in 


American 


our country (and we hear they are 
Arctic and not 


acknowledging our 


in the Canadian 
sovereignty. 
which has been long established) 
what can they expect? We are only 


human. 
Mrs. C. R., Owen Sound. 


As an American living in Canada. 
I’ve come to love Canada and the 
Canadian people. as well as my 
own. But I have been hurt many 
times by incidents such as you 
mention in your article. And when 
| related that | had never heard 
an American say anything against 
Canada or Canadian people. | was 
told it was their lack of interest! 


Vrs. G. F, Tollestrup, Lethbridge. 


Is Canadianism a Sin? 

In the caption below Elsie Park 
Gowan’s picture (The Women of 
April) it says Mrs. 


Gowan irritably wrote to the Jour- 


Edmonton. 


nal: Let us remember we are cele- 
brating the history of a_ British 
| would like to ask, 


Is it such a sin to 


province, ete, 
why British? 
say we are Canadian? 


Vrs. P. H. Kingsley, Port Nelson, Ont. 


How to cut Food Bills 


After reading Eight Ways to Cut 
Your Food Bills (April) | couldn't 
resist writing you my own experl- 
ence. With four children our food 
bills for one month are never any 
more than $80. This is a far ery 
from your estimate of $151 for a 
family our size ($6.30 per person 
a week). 

My food receipts for the past four 
weeks total $46.80. In addition | 
spend $10 a month on milk (1 sup- 
plement with powdered milk) and 
$2.50 on eggs | purchase through a 
neighbor. Add to this $5 | might 
spend for things [| occasionally run 
out of and $15 (which I think 
is high) for what we use out of the 


freezer and that brings the total to 


$80. My grocery list includes de- 
tergents, wax, etc., and four cans 
of dog food each week. 

[ know we haven’t suffered from 
any deficiency in diet. Neither of 
the two boys have missed a day of 
school in the past three years and 
oul six-year-old girl has never been 
to a doctor. So | guess they must 
be all getting their needed vita- 
mins. 


Florence Game, Edmonton. 


Chatty’s Mailbox 


Here is a puzzle for your children’s 
page: A boatman had to ferry 
across a river a wolf. a goat and 
a basket of cabbages. one at a time. 
How did he do it? First. he took 
the goat across and returned by 
himself. then he took the woll 
across returning with the goat. then 
he took the cabbages across. re 
turning by himself. On the next 
and last trip he took the goat 
across, 


Vrs. M. Thomas, Brisbane, Australia 


I always read your page and enjoy 
it, and do many of your sugges 
tions. As | am a grade one teacher. 
your page is very helpful. For our 
sé hool’s open house. | made a howl 
of your flowers as shown in March. 


D. H., Ontario 


I just love doing your puzzles each 
month. I made your flower out of 
a walnut and it looks dandy on the 
windowsill. By the way | don't 
think Chatty is a funny name it 
reminds me of coconut and [| just 


love coconut. 


Johnny Hamelin, Ottawa 


Correspondent Wanted 


I am hoping to come to Canada 
and should like to correspond with 
a Canadian woman (married or 
unmarried. any age). | am twenty 
and have varied interests. classical 
music and travel being my favor 

ites. 
Patricia Withers, 14 Sutton Lane 
Banstead, Surrey, England 


Chatelaine Credits 
I would like to congratulate the 
staff on the sparkling illustrations 
and interesting articles they pro 
duce. Like Sam Weller’s letter. 
each copy gives one a desire for 
more, 

Mrs. M. Talbot, New Westminster 





181 Lniversity Avenue. 





Send your comments and your questions to The Editor. Chatelaine 


) 


Toronto a. 


“ here requeste d. nantes will not he published on personal que sfions. 


{ll letters must be signed. but. 
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TODAY, ACCIDENTS are the greatest sin- 
gle hazard of early childhood. In fact, 
accidents in and about the home take 
hundreds of lives each year in the age 
group from one to four. Thousands more 
of our children are injured . . . and many 
are permanently crippled . . . by accidents 
which might have been prevented. 


One way to help safeguard young chil- 
dren is to know something about what a 
child does at various stages of growth. 
Around age one, for example, they put 
practically everything in their mouths. 
This is why household cleansers, and small 
obiects such as pins and buttons, should 


be put away. 


Age two is the time when the child ex- 
plores and investigates everything around 
him. So, potentially dangerous things 
such as medicines, Knives, matches and 
electrical equipment should be kept 
where a child cannot reach them. 


The child of three is likely to have a 


serious fall, especially when he climbs near 


windows, on furniture, or goes up and 





cme a a ae ee 


down stairs. Windows should have guards 


on them. Screens need to be firm and 
securely fastened. Stairs should always be 


free of objects on which a child can trip 


Four-year-old children are “runa- 
bouts.”” They should be taught to watch 
for cars in driveways and to ride their 


tricycles on the sidewalk 


In addition, children need regular health 
examinations for correcting defects of 
vision or hearing that could lead to mis- 
haps. If repeated accidents occur, a special 
effort should be made to discover the 


cause 


Children of school age also have many 
accidents. So, it would be wise to re 
emphasize to them the importance of 
crossing streets properly, obeying traffic 
lights and equipping and riding their 


bicycles for safety 


For more information about how you 
can help foresee and forestall accidents, 
send for Metropolitan’s booklet, A For- 
mula for Child Safety. Use the coupon 


below for your free copy. 
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Canadian Head Office (Dept. H.W 
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Associated 


mm symbol of spring the world over 
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YOUR HOUSE BY DORIS THISTLEWOOD 
LOOK WHAT'S 


HAPPENED TO 
CEDAR CHESTS 





The old cedar chest has a brand-new 
look. doubling as table or 


buffet with plenty of storage 





Grandma wouldn't recognize her old. familiar cedar chest today. 
The new versions often double as end tables and coffee tables and some 
look like buffets. For the all-in-one bachelor apartment. theyre wonder- 
ful for storing blankets and bedding. During a visit to Canadian furni- 
ture plants | noticed the startling changes in cedar-chest design that 
make them so much more adaptable today. If you're shopping for one 

as a gift for a bride or for Christ 
mas-—there are some new features to 
look for. A mahogany chest (left) in 
simple contemporary lines has a 
drop-down front. giving you a clear 
view of its contents. Drawers at 
one end hold small items. For the 
traditionally minded there’s a French 
Provincial chest on graceful curved 
legs. A low chest with tapered legs 
and lightly sculptured crossbars shows 


the important Scandinavian influence. 





Color Scheme of the Month 


Fix up the guest room now for the holiday season ahead. in colors 
that sav “welcome.” Choose pale lemony vellow for the walls and 
woodwork. white for the ceiling. Paint a chest in a dull terra cotta shade. 


the bedstead. night table and chair the same color as the walls. For the 
bedspread. use a dust ruffle to match the rust chest and top it with a 
chenille coverlet in mustard vellow. Draperies could be mustard-colored 
with a white-and-brown design. Cover the floor in rust paint or linoleum 

vellow cotton rugs by the bed. ( omplete the room with white acces- 
sories and a big bowl of pine branches. @ 
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Fry Basket 
COST® Ovenglans Cove 


age Nou At Much 


irect-10 
a Than Wholesale 


6-Quart Capacity 
COPPER-Clad 











With Famous 


Automatically Does hy || a FIRE-KING 
All This for You ee , : | Z J } se Cover 


S$ Guaranteed by 


+ French Fries | sor e- 6000 
: a SEKEEPIN 
%* Roasts ’ - : 
pend + Stews 
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Underwriters Lab. Approved 


. -S.A. Cc i -E. 
* Serve Right From \t— RATINGS: 1200 wert, 110-120 volts, AC only secntaaite atheros pris 


ha ea teat NATIONALLY ADVERTISED AT 335 


<= | It’s Done For You — AUTOMATICALLY! 
| | All Brand New! Top Quality! FREE 10-DAY TRIAL « WE PAY POSTAGE 
4 


We are so confident you will be pleased with this unusual and outstanding 
Now you no longer have to put up with a hot stove—summer or winter— $39.95 value for only $11.95 we offer to let you try it in your own home 
to quickly prepare and serve delicious food to your family and friends. for 10 days. If you are not delighted, return for full and prompt refund. 

_ This extra-large automatic COOKER-FRYER has an easy-to-clean Copper 

° lustre finish with a shiny black enamel base. The WESTINGHOUSE-Built el iaé BACK GUARANTEE 
Automatic Heat-Control in this quality-built unit will give you many years 
of wonderful service whether you cook just for 2 or a whole crowd of 





i 
olors : . a NIRESK INDUSTRIES, Dept. CFC-1 | 
r family or friends. Unconditionally guaranteed to Roast-Fry-Stew-Cook- | 914 Main St. Toronto 13, Ontario RUSH! 
ane ° ’ ' 

Blanch-Steam, etc.—Just the way you want it—or no cost to you. You | piesse ship at once $39.95 value COOKER-FRYER at the total cost to me of only | 
iade. can try all the wonderful features for 10 days Free....If not satisfactory | $11.95. include Free NEW Recipe Book. If not completely satisfied | can return for 
the in every way return for full and prompt refund. This is the Biggest Bargain | _ and poomet cerene, ’ | 

ot . j enclose $11.95. Shi repai 
th a we have ever offered. Originally made to sell at $39.95—While quan- | ~ oi ss P : ie . = 4 na : ae | 
; : . . . Shi u e me Money-Back 
ored tity lasts—Special NIRESK Price only $11.95 complete with everything. | ~ ~°”’? sa cli i 
— Limit 1 to a customer. ! N | 
| BME. 2. cc cccccccccccce cee ee eee eee Sees eres SESE SESH SESS HESSTOTETEHS . 
cces. NEW RECIPE BOOK Another Meney-Saver From = nadeess cc ceeeeeees cuittilssaa sia 
Included at no extra cost with each promptly NIRESK INDUSTRIES | 
mailed coupon . . . To help give you even greater Dept. CFC-1, 214 Main St ! Town PROV ..covens | 
enjoyment from your Electric Cooker-Fryer. Toronto 13, Ontario 
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vourself...@ 
all-together 
‘beautiful 


in the 


Ca L-? 4 * 
new bare-bae ouffarite 


Designed especially to mirror your new low-cut 


evening fashions ...sun-backs! Fabulous 3-in-1 molds 


your figure to long, sleek lines, perfect proportions. 

Zips in front — bra ribbons tuck in for plunge 

necklines. Smooth sheathing in nylon leno 

lastique and power net — white, By U, 4 


sizes 33 tk 9, B cup. 
| xcepliona ! { 17.50 
*T.M, reg. 


the world’s loveliest foundations 















How to stay on your diet 


Jack Spratt would eat no fat 
Ilis wife would eat no lean 
{nd so betwixt the two of them 
They licked the platter clean. 


ENERATIONS of children have chanted this nursery rhyme and 
ie accepted the idea. but today Jack Spratt’s jolly. roly-poly wife 
is an unpopular figure in North America. In the last few years thou- 
sands of words have been written. many of them in this magazine. 
about the dangers of being too fat. All our advertisements picture 
lissome young women attracting the right man. getting married. 
having children. Any movie star or stage figure who weighed as 
much as Lillian Russell did at the height of her fame would have to 
confine herself to comedy roles today 

As a result many Canadian women are chronically on a diet. Yet 
in spite of all the heavy sighing as the strawberry shortcake and 
Bavarian cream pie is pushed away. many of them seem unable to 
lose weight. A number of them have written to Chatelaine asking 
me for help with their overweight problems 

In this article we're not concerned with what to eat or how much. 
Phat is the problem of the nutritionists and your doctor. What we 
are concerned about is why some people develop the wrong eating 
habits. what they can do to form new habits and how they can stick 


to them. 


Four Ways You Can Eat 


There are four kinds of eaters. First is the survival eater This is 
the woman who eats to stav alive. She gets very litthe emotional 
satisfaction from eating. Eating to her is almost a chore to be accom 
plish d in as short a time and with as little fuss as possible. 

Chen there is the other extreme——the excessive eater. This kind 
of woman gets a great deal of emotional satisfaction from eating. She 
uses food as a palliative. A third kind of person eats when under 
stress. A woman of my acquaintance whose husband was suffering 
from a fatal illness gained forty pounds in the two months preceding 
his death. 

The final type of eater is the chronic dieter. Many women fall 
into this group After starving themselves for weeks. thev finally 
reach the desired weight on their scales and then they suddenly shift 
into heavy ealing an orgy of cream pies. potato salads and all the 
other foods they have been denying themselves. 

In a recent study people who. after successfully losing weieht. slid 
back to their former eating habits. gave these reasons for their back- 
sliding: Thirty-six percent simply resumed their former eating habits 
from custom. six percent had no reasons and hiftv-eight percent 
blamed their difficulty on everything from elands to lack of physical 
activity. heredity. childbirth. marriage. surgical operations. nature 
ind emotional problems 

Why can't women stay on diets? Many women fool themselves 
that they are denving themselves food. For example. there is the 
woman who gorges herself through dinner and then with a martvred 


expression drops saccharin in her coffee. Continued on page 8 
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The surest way to a man’s heart! 


THE WONDERFUL G-E FRYPAN MAKES SURE IT TURNS OUT RIGHT EVERY TIME 


Dinner for two and you're well on your way to a man’s heart with a G-E Automatic 
Frypan! Just look what it can do. It braises, bakes, frics, stews, grills to pertection 
There’s a complete temperature guide on the handle for the foods you'll cook most GENERAL ELECTRIC 


frequently. You simply dial the “Controlled Heat” cooking temperature for the type 
t & t r 


1 


of food youre preparing. When the indicator light at the end of the handle turns ofl 


= | ie 
(Av1tomaktte 


FRY PAN 


you know that your frypan is preheated, ready to use. This takes only seconds due to 


the famous cast-in G-E Calrod Heating Element temperatures hold steady and even 





throughout the entire cooking surface. Temperatures are thermostatically controlled 


and there's a special setting for keeping foods warm. 


And when it comes to washing-up, you can immerse your G-E Frypan right up to the 


indicator light! Make a date to try the wonderful G-E Frypan soon. 


CANADIAN GENERAL REL EC tke COMPANY LIMIttTeéeoD 
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The pattern is set in childhood 


Continued from page 6 


There is also the woman who doesn't eat 
a thing at meals but munches all day, 
constantly tastes food on the stove and 
has two or three coffee breaks with 
friends during the day. Then there is the 
woman who tries to fool herself by set- 
ting the scales back or by squeezing into 
a size twelve with alterations 


Some women say they are fat by na 


bling and few second helpings. Learn to 
think of your stomach as being smaller 

which it will be if you persist in your 
dieting. Learn to think of yourself in a 
dress which is two or three sizes smaller. 
Picture yourself with a well-defined waist- 
line again. In other words, keep your 
mind on the objective. and firmly push 
out of mind all thoughts about the food 


ture. “It’s heredity,” they sigh compla- you will be missing 

cently, But this is not scientifically sound Sell yourself on the idea that you can 
The heredity factor is entirely habit. If overcome your problem of overweight 
your family traditionally takes pride in Most people fail when dieting because 












































huge spreads and seven-course meals at they concentrate on all the negative as- 
holidays, the habit will certainly have pects such as the food they are passing 
its effect. But the fact that Aunt Maisie up. Then they succumb just once or 
weighed two hundred pounds has no — twice and they become discouraged. They 
bearing on your own weight overeat to console themselves and the 
Some women still use childbirth as a whole process becomes a merry-go-round 
> 4 reason for overeating. But today’s doc of cause and effect 
e T e if wit t e tors advise women to keep their weight Some people put off dieting, perhaps 
down during pregnancy There is no until the housecleaning is over or until 
excuse today for “eating for two.” Sci- after Christmas. The time to begin is 
ence has also scotched the myth that a right now—with the next meal. If you 
© pregnant woman has unusual cravings are really serious about the project you 
for odd foods at odd times shouldn't wait until everything is just 
Some women claim they are ove! right, because things are never right- 
4 weight because of glandular trouble. They there’s always a tea, a supper party com- 
are, actually, less than one percent of ing up. If you are serious about dieting, 
all women. The best way to check this Start at once 

° e is to visit your doctor Next make a definite plan. Draw up 
Some women blame their weight gains a modest schedule with the aid of your 
lipstick b on nature or their age, but they are only doctor. Don't go about dieting vaguely 
fooling themselves. Weight is added only or in a stop-and-start fashion. If you 
because you eat more food than the body were learning any other habit—like sing- 
needs at the time and it stores it up in ing or playing the piano you wouldnt 
R fat cells for lean periods. Fortunately in expect to make progress if you only prac 
our way of life few lean periods occur ticed when it was convenient, would you? 
and therefore we don't need to gorge our Another help is to form a club for 
selves at any time overweights. By tackling the problem to- 

All eating habits can be traced back to gether you make more progress 


childhood. In a clinic for overweight peo ry to get the support of your family 


ple it was found that nearly half of the — and friends. This doesn’t mean that the 









patients had become overweight before whole family must go on a diet. But you 


the age of eighteen. Some mothers put can work out a family plan that will help 


an undue amount of stress on the quan- vou. Whatever 


The exciting 


you do. though, don’t 


‘ > > oO > > 
tity of food a child eats. They give the make meals miserable by constantly 


new LIVING nursery-age child the feeling that if she drawing to your family’s attention the 
eats a great deal she will please them — caloric value of every morsel of food 

COLOR and be loved, and if she doesn’t eat she thev eat 
will be a bad child. Later, in time of Last of all stop talking about dietin 
¢ all “ £ ade dale £ 


tress it Is interesting to note the adult ‘ : 
see . ' . e adults and start doing something about it. Don’t 





PINK 
that's 
the 
talk of 


the town! 
<= Ny 


} > o t » t nif t . 
who have outgrown the outer manifesta chase food fads. There are many fad 
tions of thumb sucking revert to over 1 ; 

diets but most of them are not long- 
> 9 > Dp rT Satis a 
nee as an 2 mg sg 1 of satisty lasting in effect because the dieter starves 
ing their emotional nee 

C —— herself and then slides right back to her 
If a child has been subjected to an former eating habits once the diet is 
unusual amount of bickering during meal . 

over. The only way to get long-term re- 

t es . é al » Tast ¢ t nuct 
times, she many cat tor fast and too much cults is to learn to eat only what you need 
because of tension : 
ecaus to keep your weight stable. Start where 
Sull another family can so openly en- you are and start now. Remember th 
‘ é art ft eme e e 

jov food that everyone eats too much 





old Chinese saying: “A ten-thousand-mile 


and, urged on by the ther. the : i. 
= ciate he mother 1¢ whole journey begins with a single step Sd 










family becomes overweight 


Anyone who has trouble dieting can 





heip herself by looking back on her child- 
hood and the eating habits of her family CHANGING YOUR ADDRESS ? 


and trying to understand what makes her 


in the popular 69c size 


Be sure to notify us at i 
overeat Then work at building a new onde. least six 


Other Living Color Lipsticks by Tangee habit. Eating is a long-established habit weeks in advance — otherwise 
In four popular priced sizes lo break down a pattern of overeating you will likely miss copies. Give 
you have to change your thinking toward us both old and new addresses 


PINK QUEEN « RHAPSODY IN PINK: GAY RED: MEDIUM RED it. Instead of concentrating on all the — attach one of your present 
PRETTY PLEASE « RED MAJESTY « RED RED gravies, desserts, mounds of well-buttered address labels if j 

‘ i 

i a . SF ATD 5 potatoes and freshly baked bread you will convenient. 
BRIGHT "N CLEAR + THEATRICAL RED + NATURAL 

have to pass up, you should keep your 

















Write to: 
Available at all good Cosmetic Counters M7 | mind on the kind of meals you will be M ip 
eating the rest of your life to keep thin anne, Seenenetian Raperimamn, 
smaller portions, moderate amounts of on 
$6, George W. LUFT Co., Inc, your favorites, no in-between-meal nib- 481 University Ave., Toronto 2, Canede 
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It's easier than ever 
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to reach up to Birks Ster ing 


Now is the time 
to make your dreams 
of owning Birks Sterling 
come true. 
Come choose your sterling 
at Birks today. 
For the rest of your 


life you'll be happy 





you did. 


Only 


SPECIAL UNTIL NOVEMBER 1 


SAVE UP TO $25.00. Jwenty- 
piece starter set for four in your choice of 
12 exclusive patterns, complete in the 
handsome new "Princess" chest. 4 each, 
luncheon knives, luncheon forks, hollow- 
handle butter spreaders, salad forks, 
5 o'clock teaspoons 


Rose Bowers Louis XV + Old English 
Saxon + Laurentian « London Engraved 
Chantilly * Francis | * Georgian Plain 
Brentwood *« Pompadour « Gadroon 


Special Budget Terms Available 


BIRKS 


SILVERSMITHS 


STORES FROM COAST TO COAST 








* 





The eye-filling colour 


of butterflies makes quite a splash... 


hi r/ but it doesn’t last many hours. 
54 f We ordinary folk like brave and gay times... 
j ‘ei but we do have the months and years to think about. 
i°¢ ; 


BUR LT aL, And our light-hearted times are somehow specially satisfying if 


a! they’ve come about through saving. 


This October three people will buy Canada Savings Bonds* every second to help make their future 
sunny. That adds up to a tremendous sum of dollars . . . to solid satisfaction 
and a great many gay moments, too. 
Put C.S.B. at the top of your “do it now” list. 





CANADA SAVINGS BONDS 


SEE YOUR BANK, INVESTMENT DEALER, TRUST OR LOAN COMPANY. OR BUY THEM ON THE PAYROLL SAVINGS PLAN WHERE YOU WORK 


BUY THE NEW @ 


Ge 
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Dr. Marion Hilliard helps 
TEEN-AGE GIRLS 
MEET THEIR BIGGEST PROBLEM 


These words from a noted doctor 
can lead you to a wiser 
understanding of yourself and the 
adult world you are about to 
enter. She has something 


fo say to parents, loo 
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I HAVE a niece who. when she was thirteen years old, was standing 
in front of a mirror just before she was to leave for a party. She 


was wearing a lovely. fluffy party dress. her white gloves were immacu 


looked 


late. her hair was curled and shining with cleanliness and she 
heartbreakingly sweet She stared at her image for a moment and het 
face grew sad. “Mother.” she sighed. “lL cant act the way | look 

This remark. by a child with wisdom beyond her vears, seems to me 


1 single package An 


lo wrap most of the probl ms of adolescence into 
but she feels desperately unready for 


adolescent is a budding woman 
womanhood. She may look like a girl who has everything: becoming 
clothes, doting parents, attractiveness, but within herself she is consumed 
vith perpetual anxiety 
In my almost thirty years of caring for women, as their obstetrician 

ind gynecologist. | have known hundreds of adolescents. Uve heard the 
story from both sides. because | have known their mothers too This 
time I'd like to address myself to the girls. understanding full well what 
slavvering responsibility 1 am taking on 

Adolescence is a time of decision It is only a few vears since you 
put away your dolls, but now you must make decisions worthy of an aged 
philosopher. What career will you choose? What do you think about 
God? Youre old enough to have learned that cheaters sometimes do 
prosper How do you now feel about integrity? You've been told you 
live in a country that believes all men are equal. but you know that 
Negro can't buy a cup ol coffee in some restaurant You used to think 
your parents were the world’s most pertect heings lately you are dis 
covering that they are fallible How do you feel about them? Do you 
know what kind of mate you want? Do you know how to operate on 
ib idget 4 Do vou even know what sweater to wear to school today 1 
| 


Adole scence is also 1 pe riod of rrowth lasting ustl illy from the ive 


ol ten or eleven until iboul seventeen But it ism t only physi il rrowth 
There is also a massive uphe ival in the entire nervous system is the 
endocrine elands vo about their function of changing a child into i 
child-bearing woman. Some girls go through adolescence fairly serenely 
ind others are rocked by constant emotional storms 
| must say here that adolescence } not the only time in your life 
hen you will be confused, unreasonable. insecure The same process 
happens again when you arrive at menopause This. in fact. is the 
opposite side of the same coin. You are just entering the evelic life of 
fertilitv and the woman in menopause is just leaving it. Both are fright 
ened of the future you dread the responsibility of maturitv and the 


older woman sees ale ad ol he r uselessness and Cor tinued on page 100 
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Be Oe hae 


Critics predict more “bravissimos” this February for 
Montreal’s Maureen Forrester, a 


contralto who’s never had a bad review, and who was once told 


a 
iy St 
Pa 21 


by her teacher “you reste 


” 











f 
7 
f 


. 
| 
i 


ee ae 
i” Nea” 8 


Sty 





~ CARNEGIE HALL HEARS 


— 
ROME norent oye dy 
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By JEANNINE LOCKE 


\N FRONT of one of the most critical audi 
ences in the world at Carnegie Hall. next 
February. will step a twenty-six-year-old con- 

tralto from Montreal. She'll be led to the centre 
of the stage by the internationally famous conduc- 
tor. Bruno Walter. Some of the audience will 
know that she’s his latest musical discovery. Then 
the New York Philharmonic will accompany 
Maureen Forrester into the solo part of Mahler's 
Symphony No. And some of the critics will 
immediately make a note, comparing her to the 
famous Enelish contralto, the late Kathleen 
Ferrier. 

Vost young singers unveil their talent at Town 
Hall. in New York. at the expense of parents or 
friends. But Maureen Forrester took the direct 
route to Carnegie Hall—and by invitation. Her 
road to this musical shrine has been smoother 
and shorter than most artists. And she’s made it 
on her own terms. She wouldn't have it any other 
way. Which is not surprising in a young woman 
who left school at thirteen because she felt she 
wasn't learning anything. once resisted singing 
lessons because they interfered with skiing and 
swimming and settled down to the hard work of 
becoming a serious singer only after being told 
she was terrible. 

Unlike many musical success stories. Maureen’s 
was not influenced by parental ambition. The 
Forresters had no desire for their daughter to 
sing. except in church. Nor was she driven by a 
Svengali-like teacher who alternately promised 
her fame and glory and a caning. What guided 
Maureen Forrester. according to the musicians 
who know her best. her teacher and her accom 
panist, was “instinct.” “She's not shrewd.” her 
accompanist, Montreal pianist John Newmark, 
savs firmly. “It’s instinct—sheer common sense 
that largely explains both her musicianship and 
her seeming cleverness about her career.” 

Certainly the singers record of recaleitrance 
seems at odds with the girl herself. A well-nour 
ished five-foot-nine. clear-skinned with honey 
colored hair and chocolate-brown eyes, she looks 
more eligible for a berth on the Canadian Olym- 
pic team than for the title. “Canada’s musical 
ambassadress.”” which Time magazine awarded 


her recently. It’s not easy to associate this open, 
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jolly twenty-six-year-old. who describes Bruno 
Walter as “a doll.” with the heart-rending tones 
of Mahler’s Symphony No. 2. It’s even harder to 
reconcile the girl who cheerfully admits to buving 
everything she owns on impulse with the singer 
who reads the smallest print on a concert contract 
and then sends it to a lawyer to look over before 
she signs. 

( lassical concert singers in ¢ anada are as rare 
as banana trees and consequently Maureen For- 
rester has confused many people. There was the 


man in the lobby of a Calgary hotel who stared 


at her until John Newmark. her accompanist, 
scowled at him; whereupon the man said nervous- 
ly: “I’m sorry. | made a mistake. mister. | 
thought your wife was that fat girl who sings on 
television—-you know. Juliette.” A Montreal dise 
jockey, interviewing her last spring. was similarly 
bewildered. She had told him she was giving a 
concert that night in the hall of the Ritz-Carlton 
Hotel. It was a full program of lieder. she added 
Nevertheless. he concluded the interview with the 
hearty ad lib: “And don’t forget. folks. to catch 
Maureen Forrester’s act. She opens tonight in the 
Ritz Café.” 

Yet this amiable blonde who window shops on 
the way to her own concerts. who hates to be 
ilone. who confesses to a horror of growing old 
without a husband and childret vho worries 
about her weight. but not enough to cut a course 
from dinner. is willing and obviously able to 
stand the harsh disciplines of a concert career. 


She accepts these disciplines. sensibl 


iy \ without 
thinking of them as sacrifices. 

Six years ago. her decision to train for a careet 
in concert music seemed anything but sensible. 
Her parents couldn’t afford the price tag on an 
intensive musical education. Moreover. she had 
just been told bluntly that she didn’t know how 
to sing. 

Authority for this early estimate was Bernard 
Diamant. a Dutch lieder singer. recently arrived 
in Montreal. In the fall of 1950. she had heard 
him in recital. decided she wanted him for a 
teacher and. with characteristic directness and 
aplomb. promptly presented herself at his Bishop 
Street studio. 


Diamant remembers the first time twenty-vear- 
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This is the glittering scene that awaits Maureen when 


he makes her debut at Carnegie Hall this winter 


old Maureen sang for him. “It was a riot.” he 
savs. She was a big girl and her voice matched 
her size It had no high registe! and a low registet 
that was. to Diamant’s sensitive ears. “most pecu 
liar.” And she used this voice as if in competition 
with hockey fans at the Forum 


When she'd finished singit 


hands over his face to hide his amusement. Then 


Diamant put his 


when his features were under control. he told her 
pla nly that her massive voice was unequal and 
that she didn't know how to manage it. It would 
take long. tough training. he advised. And if she 
wanted him to direct it. she must start by stoppin 
singing. except in a whisper for at least a month 
lor the next months she must refuse all publi 
engagements She would need to practice Six to 
eight hours a day. plus two or three lessons a 
week and regular coaching with a pianist 

In addition to a full-time job in the contracts 


department ol an rdvertisi ” agency Vaureen 
had a small but secure local re pulation as a solo 
ist. When Diamant forbade her to sine in public 
ill forget me.” 

“And the quicker the better.” Diamant retort 
ed You re terrible But vhen | tell vou it’s okay 
they Il want to remember you.” 

At that moment \aureen would have beet 
hard put to believe that one dav shed deserib 


she wailed: “But people 


this man as “the persor | admire and re spect most 
on this earth.” Diamant. for his part probably 
didn't recognize Maureen to be “the kind of pupil 


you get once every fifty Continued on page 122 
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That past summer had been magic for Anne and Larry, but now... 








The year h 
Christmas came 


ok ae 
in October 
BY ZOA SHERBURNE _Jilustrated by Oscar 


NNE BAILEY returned to St. Jude’s after her two days off duty and it was like coming 
home after a long and wearisome journey. She stepped down from her bus and looked up 


at the gray stone building. It wasn’t a new hospital but it was beautiful. She was lucky 





to be a part of it. 
A blond convertible swerved around the corner and stopped at the entrance to the nurses’ Dr. Ronald 
home but Anne studiously avoided looking after it. There were thousands of blond cars. It Gordon 
didn’t have to be Larry’s. And if it was. it didn’t necessarily follow that Larry was dating one 
of the student nurses. 
“And even if he is it’s certainly no concern of mine.” Anne reminded herself 
In the hospital elevator she could have sworn she heard bells. The tinkly tuneful kind of 
bells that you associate with Christmas. And she seemed to catch a faint odor of pine blend 
ing with the familiar hospital odors. 
It was nonsense. of course: this was Or tober. 
Miss Hennessey. the nurse on duty on the maternity floor. gave Anne a bleak smile. “Do 
you have to look so disgustingly cheerful after the hectic weekend [ve just endured?” she asked 
plaintively. 
Anne’s dimple flashed. “That sounds like we might have a batch of new citizens of tomor- 
row.” She glanced toward the draped windows of the nursery. “How many ? * ag 
Miss Hennessey massaged her tired eyelids for a moment. “Six or seven since vou left. The 
whole wing is full to bursting with new mamas. You never heard such a clacking in all vour _—_e 2 = 
life. : 
Anne leaned forward to peer al the charts. “That’s why I love maternity duty. Never a dull 


moment, 


Miss Hennessey grimaced. “Everyone to his own taste I always say.” She waited until Anne 
had finished her survey of the charts. “Well. as long as youre here and still brimming ove1 
with sweetness and light | guess I can go and catch myself a few thousand winks 

Anne nodded without turning and then murmured Continued on page 111 


{nne loved Larry but how could a young doctor be so calm, almost casual. 


about what was happening to the little girl on the seventh floor? 





WHAT TO DO WHEN 


A healthy-minded 


i} \ I womal 
inlikeliest is that we yr time to collect her thoughts \ 


*® QO! ill the titi 


} | li 
oO give Nersetl 

euroti cant stand to 
Yet what woman | 


it m ikes her 


be alone for an hour She can't 


handl 
trele he d endlessly ihe 


look al he rst lf and that’s some thine } 
1 irom th Self pry t the sion ot the chronic illv lonel 


\ ( kvervthing that 
ave the « i to “relate happens to her is aimed at hurtine het she feels 


it 
Lone lime SS Is Unive 


ioneline 
radle to the grave. Be 


herself twenty 
other people ieall it love ost of us lor hours a day She is suspicious ot people s 
thing. painful but toler 


what w ill 


And 


happen if I'm friendly people will impose o1 
Chronic loneliness nd requires people. sensing her attitude. naturally stee) 


! 
serious attention. Chror ible to relate Some lonely 


girls. rather than Heeit 


pie pursue invorne ind 
obse rves, ~ x | evervone with offers ol friendship Be 


to his fellow men \ Tor 


perverse and don't 
comes to a psychiatrist cor 


lly spurned. and th 


one young 


' 


{ want what they can vet too easilv. these 


he other hand. nobody 
, } 
comes who isnt lonely lonely ones are lonelier than ever. 


woman 
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EIGHT WAYS YOU CAN 
COMBAT LONELINESS 


TONIGHT: 


1. Make plans to see three people you have known and liked 


and with whom you have temporarily lost contact 


2. Sit down and make an inventory of your interests as the first 
r roi ¢ | hol} ' TT, 
step toward finding a hobby to pursu 


a Make a list of all the peop vou know who a lonely and 


resolve to ask each one of them to do something with you in 


THIS WEEK: 


1. Write three letters to three old friends you've neglected. 


Make your letters light, not too long and not too trequent 
5. Resolve to do one good turn at least each day t will make 
you feel better, more useful Mavb ome harassed young 
mother you know would welcome a baby sitter one evening 


1 week, for example 
6. Start up a weekly luncheon club with some of the women 
who, like yourself, are inclined to be lonely. Learn to know 


"I l 
em and you ll probably like them 


BY D. SANGSTER 


FOR THE FUTURE 


7. Be on the lookout for new place vo. new things to d 
Plan ahead for your next vacation. Always have something 
: to look forward to. 
a 
; , > = 
e 8. Don’t expect too much too soon, Remember eal with 
a} 
1 vour loneliness a bit at a time. Find ways of getting through 
in hour of it. a day, a week. [t may be gone by then. 


Loneliness is a part of everyone's life. The age we 
live in and sometimes our own personality are to blame. 


Understanding why we are lonely, we can defeat loneliness 


c —— 





YOU’RE LONELY 


driven to mad extremes of action by her loneliness. who decided to give a 


0 reasons any psychologist can define, the girl—overwhelmed y pal ! 
*s cocktail party for her friends—although she had never been particularly humiliation—sat up into the wee hours, playing her phonograph as loudly 


friendly with any one of her fellow workers. In a frenzy of excitement, she as possible and flatly refusing her landlady’s frequent pleas for 
] 


planned the party down to its last detail, taking money from her bank account — that other people could sleep. Next day she was given notice to move out 
to buv new furniture for her rented room. investing in a cocktail shaker and hich she did, quietly and unobtrusively. in her usua 


inner 
dozens of glasses. ordering the choicest foods and taking care t invite only People who work 


lo vite onl with extremely lonely women kno ho damaging at 
the most popular cirls in her ofhce and the gayest voune men experience like this can he Thev know that often the orst ad e thev car 
| he dav of the party finally dawned. and for one reason or at other nol 


obody sive is “Join a group.” Says Fay Aldridge of the Toronto YWCA hose 


came. Desperately excited and unable to face the failure of het party the cludes steering lonely girls into suitable recrea Somet es a rouy 
lonely young woman finally dashed downstairs and issued invitations right frightens the lonely person away. and each fruitless experience is a disturbir ; 
and le ft to whoever! she could find in the boardir o house Her landlady came thing whi h widens the gap ar d m ikes things worse é ny na 
a few other boarders drifted in. they nibbled sandwiches. tasted the cocktails. s induced to meet one person at a time and only the vhen she has er 

and thanked her politely. The pity in their eyes was evident. That night, for to like and trust her, to go on and meet another and Continued on page 


CHATELAINE—OCTOBER 1956 


































cheb’ Ate 


... was Vir. Meigs 


Well, what would you do with a man 
like Mr. Meigs underfoot all day, if he 
happened to be your husband's father? 


BY JAMES C. NELSON, JR. 
Illustrated by Jack Bush 


R. MEIGS celebrated his seventy-fourth birthday alone in his wallboard. 
Viste attic room. because his son who might have remembered. had he been 
+ home. was in Ottawa on business, and his daughter-in-law. Ada. who was left 
nominally in charge of the old man. was far too busy with her clubs and committees 
and charity drives to recall a date of such small consequence 


“Father Meigs.” Ada had said to him that morning. as she tried to hurry him 
through his breakfast so she could tidy up and be off ll be away most of the day 





working with the symphony committee. I've put your lunch in the refrigerator, so 
all you have to do is warm it up. Are you through with your coffee 

Mr. Meigs gulped the remainder of his coffee 

“Yes, thanks,” he said. He rose from his chair and carried the cup, rattling ever 
so slightly in its saucer. to the sink 


“Don't let me rush you.” 


ven as she said it. Ada realized that she only half meant it. There was so much to 
be done today. On days like this. Father Meigs was just other of her project \ 
special project, to he ire. since he was John s father nd a good old soul. But still a 
project. 1 cause to be shepherded and ruided and managed as efliciently as next month s 


old clothes drive. 


Not that she wasn’t fond of the slow. fumbling. old gentleman. Of course she 













He often made her laugh with his gentle reminiscences. and she was touched by hi 
occasional invitations to dinner while John was awav. But still there was no doubt that 
. he was becoming more of a proble m every day. In fact. it was hes private opinion she 
never discussed it with anvone but John. of course but it was her opinion that the old 
man had been failing ever since the day two vears ago when. at John’s insistence. he 


had given ip his furnished fro: room on West Fourth Street and moved in with them 

\Ir. Meigs lived on the second floor. which contained. besides his room. a small bath 
room and a great deal of unfinished attic Although Ada. because of her many civic 
projects, had little time to clean or otherwise tend to Mr. Vleigs’s tiny room. she did try 


to inspect it once or twice a week to make sure the old man re Continued on page 30 


Ada advanced on the garbage. “Will vou please leave my kitchen to me!’ 


















ver dream of retiring to 







some little town. 
far from the city’s madding rush ? 
Well, so did 1—and 


L havent caught my breath yel 








i . 


Family breakfast 


11.30: Study and lunch. 





Oo: ¢ V s ' ) d: 4 0 =p d. 
1 ! th h | hoar | member. i¢ 3 : Proot read for editor hu in 
: onter wi choo oare 


9: Dishes; the phone starts ringing. 


8 a.m.: 


AST NIGHT the telephone rang twice after 
I'd gone to bed. This morning it began ‘ 
ringing before eight o’clock. It will ring 4 
on an average of once every half hour all 
day today. Each time it rings | give a nervous 


little jump. reach frantically for pencil and 
paper and peer anxiously at the calendar. As 
| scribble details of yet another meeting. | sigh 


a great big. wistful, weary sigh. 


Six years ago my husband. three children and i, | 
A be ij [ turned our backs on the bustling life of the | 
city. From Barrie. Ont... with a population of 
bl close to 19.000. 


we moved to Durham. whose 
population is nearer 1.900. George settled down 
comfortably into the seat marked Ed. Prop., 
and Pub. (editor, proprietor and publisher) of 
the weekly newspaper, the Chronicle. Here. in 
this pretty little town in a valley. we planned to 
BY ELDA CADOGAN live the good, the quiet life. We would get the 
paper out on Thursday, do some writing. reading 
ae oe ae and listening to music, enjoy entertaining and 
stagnate pleasantly. 


Six years later, I scarcely have time to write 
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‘ALM“Quap 
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BARRISTER SoLiciton 


NOTARY Pupiic 









‘ } > 
I ing ¢ Check all with the board's 
2 p-m.: School-board meeting. 4: Che 





ee 

a grocery list. | haven't read book in months courted by the various clubs until shes bee tar of Durham Recreation Cor tt ee 
my only music is the discordant duet of tele phon safely put to work. Women who refrain fron chairmat Durham Pu Sel joard. cl 
and door knocker and my social life is bounded community activity are coolly regarded. And n f Durham Drama fk: il d co-chairman 
by the words “at the conclusion of the meeting once in, the only acceptable way out is to die o1 f the Lake Huron Zone St Committee in 
the hostess served lunch”! have a baby! Drama. Two yea te et led e ofh 

It is ironical that | should find myself so much How did [| get into this maze o wtivity that for other but the sum total i ‘ nd effort 
more involved in a town whose population is makes each day another anery yntest th the d fr rate s the same. Ir till on the 
roughly a tenth of the city I left. But it is a clock? Why does my calendar have odd litt mer o-round 
matter of simple arithmetic. In Barrie. for ex hieroglyphics scrawled over each date? Why a “The treacherous part of nd told 
ample. when the Business and Profession il Wom- I sharp of tongue and circled of eye. a slave to wanly the other da the diou iV one 
ens Club requires officers. it has ten times as my coffee « up and living on my nerves? tl leads | inother. | romised to do 
manv women to choose from. Durham. in an at Looking back. it’s difheult to see exactly what th n m lub ist one ind look at 
tempt to “keep up with the Joneses.” tries to happened. Driving through our | non a fine ! ! 
support almost as many organizations. It follows evening. probably on your iv from the Bru I kne vhat she meant. Take . 6 
that women in Durham. who are capable of and Peninsula to Toronto. you'd see no sign of hee rr example 
interested in such work. must be pressed into ictivity. Durham seems le is the name My husband and I had eed to keep our 
ten times as many offices. of its main street. Garafraxa. You would no doubt ng to at mum. Or b each 

In the city. where one is not known so inti be musing. “Wonder what people find to do with sured ourselve olemnl tuite enough 
mately by one’s neighbors. it is possible to avoid themselves in these small towns?” Take my ad (eor merged happily th the Rotary Clul 
club life by calmly blending with the scenery vice and don’t stop to find out An engagir | yma ymivineed me | 
Not so in a small town. There is no place to hid After four years this deceptively quiet belonged itl he Busines 1 Prof na 
here. Within twenty-four hours of her arrival town. | found myself president of the Durham Womer Club. It seemed a mild organizatior 
the newcomer is neatly pigeonholed and jealously Business and Professional Women’s Club. secre- not too intent on mon Continued on page 42 
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Perspective designs add spac 
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kor a handsome effect have other 


objects in the paper pattern 
ae lamp. tree nd hor rit thi 
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te 
4 wallpaper aleove looks deeper. makes a 
dramatic setting for furniture. Choose a bold 


design, and paint all the other walls to mat h 


the background color of the papered alcove. 
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34 WAYS TO 
USE THE NEW 
WALLPAPERS 


BY DORIS THISTLEWOOD | 


Chatelaine Home Planning Editor 


‘pe 


There’s no limit to the decorating magic of 
wallpaper beyond your own ingenuity. Use 
it for accent to make a plain room handsome, 
to break the monotony of paint in a new 
house, to disguise problem walls in an old 
one. Create your own clever accessories. 
Chatelaine shows you how with papers from 


the new Canadian collection—all washable 
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allover design. Ina 





room with dormer windows and sloping ceiling, paper the 
slanted part of the ceiling too. This design features a pumpkin 


shape. which is repeated in the hanging plastic light fixture. 
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Frame individual scenes from a_ pictorial Wallpaper panels in a chintz design make a Papered door panels add interest to plain 
wallpaper and hang them in a group. For con- charming accent in a new room. Border the walls. or give a furnished look to a tiny hall 
tinuity in your décor, hang them in a hall panels with %4-inch half round molding. Paint that is all doors. litthe wall. Paint woodwork 
adjoining a room papered in the same design resl of walls and the areas between panels, ina walls in the papers background color 
>» = 
VY a 
f ’ 
a 
ah, 
* 


ont alway ~ 


—'s | 


71) Tih es 7 ¥ —— ' 
mie tC | : | | e > : — 
J : “ Gy 
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Lower a ceiling with a gay awning effect 
Use a wide-striped wallpaper. Paper the ceil 
ing. then cut a border five inches deep or 


more, Shape border s« allops with a saucer 





( h ply wood 


Make a bed canopy. Nail I 


valance, the width of the bed. to ceiling, Paint 
outside, paper inside of valance Frame the 


canopy's wall panel in half round molding 


L | | , \ le 
1 | ee 
An airy open design, like this gives depth to 


Match the bamboo-textured 
background of the pape vith matchstick 


small room 


samboo dt iperies painted the same color 





hoakee 


Wee se eT 
Ba Bes : 


Break up a long dreary hal] with two alte 
nating papers. Choose them in blending color- 
extured 


but contrasting designs. Combine a 


wallpaper with one in a larger open patter 
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Glamorize an old chest for your hal! or bed 
room. Paper the sides top ind drawers t 


match the wall. Paint the exposed wood in 


} | el 


ontrasting color taken from the wallpaper 


1 





HOW TO DO A SUCCESSFUL JOB 


On walls use smal] patterns n tiny rooms 

ind bold designs in large ones 

Combine patterns nave me large ind flo 
the other small and static With more 

than two patterns in a room (include rugs 

dt iperies choose a textured ilpaper 


Dor t overlap to match patter: Canadiar 


vers are pretrimmed to e up ~ertecth 


Wash dul papel is confidently as shins 


i 


1 ! j | 
sur roll is marked isha 
) 
A re 0 rs é juar f é ) 
] } 
| ’ om Measureme r idir Li} 
op For large areas, use doubl 
( th rolls pul Loot strips) 


Vore wavsto use u all pape ron page 2A 
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CHATELAINE MEALS OF THE MONTH 


For crisp fall days serve new tasty dishes— . 
plan your menus around the tested recipes 4 
you'll find in our October Cookbook page 49 % 








WED 
10 
THU 
11 
FRI 
12 
SAT 
3 
‘| SUN 
MON 
15 | 
“TUE | 
16 
WED 


1] 




















BREAKFAST LUNCHEON OR SUPPER INNER 
Apricot Nex with Lemo Chicken and Rice Soup Aylin Sree Swiss 
shanna Ses artes One anen Danes Whipped Potatoes Brocco 
I I t J Bread Pudding Orange Ambro: Cream* 
( Cox ilk ea Co I 
( j I Tamale* . 
| i Tomatoes on Lettuce Ae 
ro. J Cin on Apple Betty* jelly Ro 
r ( iil rea Tea 
‘ . iP M . 
| ( y ( Ri ( Co 
j ! Jell Coax } ( I 
( Co M ! ( I 
! 
I Pea ‘< Li 
' a a i ich Lo 
R I ‘ \ C i 
I I Ie He Af S 
< Co - \ 
‘ ( I Oo 
. } ( dO I M Potatoes 
i ” (> 
I Green S I Db g 
( ( . ro Ne ( tk 
= 1 rea Co I 
G I Soup ‘ 
On ( € 
| R P t On 
, Cheese I en Ve te S 
‘ | . 
. ‘ Cox N r Pud g* I Bu I 
1 lea ( I 
Roa P 
Stewed I Orr , ° 
Jelly Dou Mocha M B 7 
Colles Co I Coffe lo 
I Ov \ ea 
oO e Juice Eg > } 1 ¢ re , : Ga Ju se 
lo j I 1) , I + : Po toes 
0 os \ ‘ 
( ( 1 l Coffee Tea 
Gra J Eggs Ser I 
( } Vegeta 
I Pi 
i | Peach Hal j 
« M I 
: : ; Spicy Braised Steak* 
. Baked Ha 1 Pepper Squash 
| , I 1 
ke I R ( ‘ Mas Potato 
J I Cx " G I | . 
. \ 
( Coc i I ( ¥. re 
to Jur ie Breaded Veal Cut 
I e Ce B | } Ne z Pi Buttered Noodle 
I i Fruit ( flo 
y ’ 
Mill Rent 
Cx C one P Cocom 
, Pic ed Eg Tomato Juice 
‘ June ; 
1} ( m Spinach* Cr topped Baked Fillets* 
hg , ‘ . I t SA VK Baked Potatoc 
‘ ( Ro y Jam ( CO Pudding Green B Ci 
Lo M . Lefto I 
Sliced | j : : Barbecued Spareribs* 
hey int : oor vk Cooked Peas and Rie 
Foasted R Bread ‘ Sore . Grap Spinach and Cabbage Salad 
P tb . — Party Ds hy 
Colfer Cox Mi I Cotte I 


Roast Chicken 


Whipped Potatoes 


Half Grapefruit wit 
Honey 
n | 





inna id r Mixed Vegetables 
Toast Apple Butter Cheddar Cheese Lemon Chiffon Pie* 
Cotter Cocoa Milk Tea Coffer Pan 
Blended J Ham Sandwiche . a — napat — 
Cereal Flake Cole Slaw Mayonnaise Di rar ; 
iced Turnip 
os Cs Meringue Spice Ca Diced Turnip, 
olle Coco N orida ts 
Colles x filk I Cotiex “ 
iT | i } Liver Creole* 
Senet whee one See oe Boiled Potatoes 





Putted Wheat 
M 





_ ' att Ss T au 
Toast ialade Canned Plu Cookies Spi Cal ~ Recisiiees 
» ite 
Collec Cocoa Milk lea Ce GRE (CIOVE 
Coliec Tea 
Half Grapefruit Broiled Luncheon Pot Roast* 
“eenog Sand wiches* includes vegetables 
Oatcakes Syrup Sherbet Golden Mountain* 
Colles Cocoa Milk Tea Cotlee Tea 
Blended Juice Cucumber Soup* een Sanne ; 
. oi t rer meat 
Bite-Size Shredded Wheat Chopped Ege Sandwiches ‘ be mae a ca 
Date Bread Jelly Crushed Pineapple Jel 1V — ble Sal . 
enuled egetahie alad 
Coffee Cocoa Milk Tea : : 
One Broiled Half Grapefruit 
Tomato Jui Macaroni and Cheese 
\z uice 7 > 
Buffet Oysters* Green Pepper Rings 


Back Bacon 
Hot Buns 


Coffee 


Green Salad lomato Slices 
Blancmange Ice Cream Nuts 


Milk Tea Coffee Tea 


Conserve 
Cocoa 


SAT 


20 
SUN 
I 


MON 


22 


TUE 


23 


WED 


24 


THU 


29 


FRI 


BREAKFAST 


Apricot and Orange Jui 

Hot Cereal 
Lemor 
Coffee 


ilorie Cocoa* 


Toast 


Butter 


Low ¢ 


Whole Or 





Wafiled Frankfurters* 
Maple Syrup 
Coffee Cocoa 
srape Juice 
Ready-to-eat Cereal 
Toast Honey 
Co rl Cocoa 
Gray Sectior 


Soft-cooked Egg 
Poast 
Berry Jan 
Coltee Cocoa 


Peach Necta 





Apple Juice 
Prepared Oat Ring Cereal 
Toast Honey Butter 

Cotfee Cocoa 





Tomato Juice 
Fish 


loast 


Lemon 


Cocoa 


Half Grapefruit 
Pancakes and Molasses 


Hot Mocha Java* 


Prune Nectar 
Ready-to-eat Cereal 
Hot Buttered Corn Bread 
Cottec Cocoa 


Orange Juice 
Bacon and Eggs 
Paneted (varnnete 


Co Cocoa 


Chatelaine Recipe of the Month 


HALLOWE'EN PIE 


l 9-inch chocolate crumb pie 


tablespoon u nflavored gelat 
4 Cup 


ip sugar 


cold water 


4 Cup orange juice 
ly teaspoon salt 


4 egg yolks, well beate n 


Soak gelatine in water 
sugar, orange juice, 
top of double boiler. St 
about ten minutes, Stir In 

gelatine and grated lemon rind 
Beat egg whites gradually adding 


Combine 


rand cook 


Chocolate Crumb Crust 


Combine and mix 1 
*hocolate wafers, 144 cup soft bu 
margarine, '4 cup sugar. Press in 


salt and egg yolks in 





cups finely 


LUNCHEON OR SUPPER DINNER 


Baked Ham 


( ame Mex Salad* Crushed Pineapple Sauce 
Peach Cr Brussels Sprouts 
Milk lea Hubbard Squash 


Angel Food Cake 





Roast Leg of Lamb 
Mint Jelly 
Oven-browned Potatoes 
Asparagus with Olive Sauce* 
“hree-Tone Pie* 

Luncheon Apple Salad* Shepherd’s Pie 
Use Leftover Ham Buttered Spinach 
Cornstarch Pudding Iced Chocolate Cake 

anut Butter Macaroons* Fruit 


Milk Tea Coffee Tea 


' 









P 


Lamb Patties 
Mashed Potatoes 
Broccoli Hollandaise Sauce 
e (leftover) Cottage Cheese Pie* 

Tea Colfee Tea 


Crab Meat Spread 
s ndwiche ” 

Pickle 
col Cal 


Meat Roll* 


Peas 


Surprise 


Pork Chops Orange Sauce 
Sweet Potatoes 
Lima Beans 
Apricot Bavarian 
Cotfee ea 


Minced Ham and Bean 
Sand wiches* 


Noodles and Sautéed 
Shrimps * 
Corn Quickies* 
Steamed Pudding 
Rum Sauce 





» Crispy Fried Tabasco 
R «1 . 
S Chicken 
che French Fries Wax Beans 
I Cu | Pumpkin Pte 
Coffee Tea 
Roast of B 
Down East Stew* Potatot Corn Fritters 
Lemon Snow Gravy 
Milk Tea Fruit-filled Meringue 
Coffer Tea 
Chinese Green Pepper Steak* 
Sausage Peach Snacks* Shoestring Potatoes 
Leftover Pumpkin Pie Molded Vegetable Salad 
Milk Tea Pineapple Betty’* 
Coffees Tea 


Onion Liver Bake* 
Mashed Potatoes 
Pream Creamy Green Beans" 
Baked Alaska 


Collec ea 


Orange Gourmet Scramble* 
Junket Nutmeg 
Quick Hermits* 

Milk Tea 


Cider 
Quick Glazed Ham Steaks” 
Candied Sweet Potatoes 
Cauliflower 
Hallowe'en Piet 


Corned Beef in 
Piquant Sauce* 
Corn Bread with Syrup 
Mil Tea 


rust 1 tablespoon emon juice 
ine 1 tablespoon orange rind 
4 egg whites 
1 


2 Cup sugar 


l cup heavy cream, u hipped 
Few drops orange food coloring 


cup sugar Beat 
When custard 


slowly, until fluffy 
“d 


heavy cream until 
begins to thicken, 
Fold in egg whites and er 


stiff. 


beat 





eC Add orange food coloring. Fill pie shell 
Chill Ch ll thoroughly 
uj 


rolled 


tter or 


against 





bottom and sides of 9-inch 
late Bake at 375 deg. F. for & 
" 


minutes. ¢ 


layer 











to ever 


These rec pes appear elseu here in this issue 
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QUICK CHILI CON CARNE 











Here are 4 quick ways to cook delicious 


meals and make your busy life a little easier. 
Skillet Suppers practically make themselves 
and take only one pan in the doing! 


The basic idea’s so simple, you scarcely 





need a recipe. Just take one of Campbell's 


Cream Soups—blend with cooked macaro- 








ss: ate ebiidieiiaies ni and cheese, or a can of tuna, shrimp, 


Director Home Economics 


Pa =f vey eneracery chopped meat or what you have handy. 


Heat in a skillet for a few minutes. Before 
you know it, you've a delightful meal ready to put before your family. 
Just to get you started, try these four tempting recipes. Then have fun 
making up your own Skillet Suppers! With Campbells richly flavored 


soups, they can’t help being good! 


TUNA TREAT 


In a skillet, combine l can ( ampbe ll’s Cream of Mushroom Soup, 
4 cup milk, 1 cup drained flaked tuna (7-0z. can), 1 cup drained 
cooked green peas, and 144 cups crushed potato chips. Heat and 





MUSHROOM serve with golden slices of toast. Garnish with diced pimento or 
parsley for a dash ot color. } servings 


txz : ss 


















SOUP. 









Campbell, Soups 


Cook until lightly browned '% Ib. ground beef with 1 large 
chopped onion and 2 minced garlic cloves. Blend in 1 can 
Campbell’s Tomato Soup, 4 cups undrained cooked kidney beans 
(2 No. 2 cans), | tablespoon chili powder and ‘» teaspoon salt. 


Cook about 5 minutes. Makes 6 servings 


— quick and delicious! 





la el SKILLET MACARONI 


Combine 1 can Campbell's Cream of Celery Soup with '% cup milk 
and 2 cups shredder 1s sharp process cheese Heat until cheese melts 
Caeam oF Then stir in 4 cups cooked macaroni ( About 8 oz. uncooked) and 


CELERY , 
% cup sliced stuffed olives. Heat together. 6 servings 


in | can Campbe Tomato Soup, 2 teaspoons lemon juice 


teaspoon salt, a dash of black pepper and 2 cups cooked shrimp 


(2 5-oz. cans). Heat and serve over rice. 6 servings 











New Lighter Weight, Faster Heating, 
Most Efficient Steam Iron 





THUMB-TIP CONTROL 
e EASY-fo-see 
© EASY-fo-ser 









-— > STEAMS LONGER 


and holds more water 
yet LIGHTER WEIGHT 
—only 3 lbs. 


HEATS FASTER 
© HOT in 30 seconds 
® STEAM in 2 minutes 


LARGE IRONING SURFACE 
30 square inches 


For ALL the advantages of steam or dry ironing get this marvelous new Sunbeam 
today. Enjoy its lighter weight, faster heating, greater efficiency. The Sunbeam 
holds more water than most other irons of this type—yet WEIGHS LESS, 
handles easier, steams longer. The stainless steel tank within the iron feeds the 
water a drop at a time to the soleplate, where it is instantly converted into steam. 

The Sunbeam has the larger ironing surface—over 30 square inches, for more 
ironing in less time. It has the easy-to-set Steam or Dry Control Button up in the 
handle, where it is always cool and convenient. Just dial the steady, low heat for 
your finest lingerie, or the quick, high heat for heavy, dampened linens. Switch 
instantly from STEAM ironing to DRY ironing or from DRY to STEAM. The 
Standard-type Sunbeam heats quicker—stays hotter—irons faster—steams longer 
than most other irons of this type 

Sunbeam also makes the finest lightweight Dry Irons with both open and 
closed handles. 


% See THE JACKIE RAE SHOW on television every Thursday night 


SUNBEAM CORPORATION (CANADA) LIMITED, TORONTO 18 


Famous tor cfinbeiim MIXMASTER, TOASTER, COFFEEMASTER, SHAVEMASTER, etc. 
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34 WAYS TO USE WALLPAPER continued 


Patterns 


Repeat the motif You 


needn’ limit 
to the walls, 
choose i we 


lesign. Cut 


Wallpaper 
when you 
ll-defined 


out and 


paste the design on at 


cessories or furniture, In 


this bathroom 


of keys and 


4 pattern 
clock i 


ised for the walls. Key 


hapes are the 


ind pasted te 


n cut out 


the cor 


ners of the laundry box 


o create the 


clever ef 


ct of hardware hinges 





Give a focal point 


whind the be 





to an otherwise uninteresting 


with a purpose 


edroom with a floral-papered wall 


d. Clip bouquets from the same floral paper and paste them on 


inother wall to frame a 


Combine patterns in a 


vom and adj 


For the room 


acent hall. 
] 


spriggzed 


flowers on brick, For 


the hall: pl 


ain’ brick 








boudoir mirror. Paint rest of walls the background color. 


Suit the motif to the For charm, paper the ceil- 


room’s purpose. This de- ing of a tiny room in a 
sign, which suggests starry scattered — print. 
book shapes, is a good Paint walls in a light 
choice for library, den shade taken from paper. 





. _ 
L. pe 


Rough, broken or haily Large rambling rooms 
patched walls look as can be pulled together 
woth as silk with a with a strong definite 

1 design like this pattern which will dis 

to conceal the bumps. tract trom irregularities. 


Continued on page 28 
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FULL-FASHIONED | 
. 
é 
q 
& : 
i Wherever lovely women gather 
Y ’ ’ , 
4 wherever exciling things happe n 
a u'll find the fabulous KITTEN —fashion-leading 
‘ for fall in new full-fashioned super 70's 
nl 
a fine Botany, new dressmaker creations, 
7 : 1 ' , 1 
° new full-fashioned collars, new Pettal Orlons, new hi-bulk 
heavy-knits, and ever popular lambswool 
Colours and range of new styles utterly breathtaking ! 
At good shops everywhere 
$6.95 - $8.95 —)jewelled and braided « 
vall 
m 
or. 
il 
a 
nt. 
ht 
A 
‘ ‘ 























* + * 
Look for the name Kae 


CHATELAINE OCTOBER 1956 














I 





a ie ? t : A ' . , 
most absorbent napkin ever designed 


re 





“It's wonderful” 





For Utmost Comfort and Security 
Kotex Wonderform” Belt 





Your choice of white or pink in soft- 
stretch elastic—strong, |ight-weight 
non-twisting, non-curling. (Why not 
f It te use? | KOTEX 12's IN 3 SIZES. 
buy two for alternate use onmena. aanen. & . 
"Ree. Trade Mork KOTEX 48's: REGULAR 











34 WAYS TO USE WALLPAPER 


Handsome accents for 


the price of the paper 











“ 
Poper co cordboord screen * 
To poste wollpoper 
b : 2 
Line cupboord doors will 
‘? 
Plestic-cocted poper: |! 1 : 
“ = 
. : ole 
as i 
P “ 
Roll o lomp shade g paper and mark the width and 
gth of th tr Allow an inch extra width, and over- 
ap a Shades smaller at top, so your strip will be 
Tr ff edges with a razor after the paste dries. 
Bock-view trick, x s furniture backs. 
To use prepasted paper: | er s Ww strength and 
ha = like wher Measure a ut a strip 
Z N Now it this roll 
rough a A g sted paper (ob- 
a Ss strip onto back. 
Chest for beginners. This textured tweed paper is easy to | 4 
; 4 } 
se ause there’s no pattern to match. Remove all the 
irawers. Now cut and paste paper to chest sides and top, 
without overlapping. Take handles off the drawers. Paste 
1 paper, turning it over the drawer edges—at top, bot- . « 


Wait for paper to dry, replace handles. 





Peper co window blind. R: 
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Continued on page 30 
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WONTERWEAR 


made in 






Canada’s snowbelt... 






for cold weather 






anywhere... 






anytime! 





SRP snow 00 


For Active Youngsters 3-7 










She's wearing a buckle jacket snowsuit in water- 
repellent poplin, priced about $12.95. 





ai Her brother wears an “Alpine” style snowsuif in 
all-wool melton, priced about $17.95. 













Outerwear 
For boys 8-18 


“The boy on the right wears a Suburban 
- coat in tweed effect Melton, 

priced about $15; other fabrics from 
$12.95 to $17. 


| His companion wears a zipper-hood 
duffle coat in wool fleece, priced 
about $15.95; other fabrics up to 
$19.95. 
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34 WAYS TO USE WALLPAPER continued 
Cover-up tricks for 
all through the house 


Desk set —a cigar box for let- 
ters or bills, a tin can _ tor 
pencils. (Wrap the can as for 
canisters below.) Paste paper 
to outside of box with margins 
overlapping inside, Now, neatly 
paper over inside. Hinge the in 


side back cover with cloth tape. 








Cover address pads, telephone books or al- 
IN ONE SIMPLE OPERATION bums. Cut the wallpaper cover with an 
margin all round to tu wer book 
Spread the paper with thin paste, and paste 
WOOK, lo hice untidy nargins ins paste 
inother sheet of wallpaper over inside 


ALL YOU NEED IS 


we 
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Make your own place mats or a youngster’s 

















Reo Povssnous Brand Disinfectant lesk pad. Start with a sheet of 14-inch mill 
ard from an art supply shop, Mats are 11 
lé h pad is 15 by 20 inches, Cut 

yners off board, then cut wallpaper with an 
AND ill round. Before pasting paper 
ish margin at corners for a neat 
rack, too, to prevent warping. 
Match a desk pad and basket, : 
QUICK! EASY! ECONOMICAL! To cover a regulation blotter, : 
» ~ ° 
you have to use the paper side- , 1 
“TL wvsol” brand disinfectant wetting action penetrates deeply ways, so don’t choose an up-and- | Dom 
remains active against germs’ into cracks and crevices... down design. Fold over margin, ES: : 
for 7 days, (as revealed by seeks out germs and dirt in the and slip blotter back in pad. CB, 
new research). This continuing invisible “pores” of painted Wren besket same es. Canisters. 
effectiveness of ysol” helps walls and woodwork. More and ER 
protect) your home with an more housewives are learning i ~ _ y | 


anti-germ blanket between that a weekly cleaning using 
weekly cleanings. only “Lysol” and water is the 
quick, easy, effective way of 
cleaning house... killing disease 
germs—all at the same time ! 


“Lysol” cleans as it disin- 
fects because “Lysol” has a 












Canister set rh <iest way to cover a metal 


soapy cleansing action that 
leaves tile and porcelain sur- Get **Lysol” today at your 
faces gleaming. Its potent neighborhood drug store. 


One cleaning is effective all week long 


i paper strip to fit 
rlapping. Seal the 
cellulose tape. To 

paper strip, measure the 
top of the rolled 

up to the protruding lip 


If the article has no lid, 






Up to 40 times more effective in killing germs 
than mere household bleaches 


(When tested in standard organic 10% serum) 


: t ; 
Brand Disinfectant 


CLEANS ® DISINFECTS ®* DEODORIZES 
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You’re in Fashion 
with 


Gordon Machay 


Chesterlaine 


WORSTED ALL WOOL 
ENGLISH BROADCREPE 


Beautiful Gordon Mackay Chesterlaine is 
now COLORFAST and Washable! 

‘Easy to care for’ is one of many of 
Chesterlaine’s advantages... 


Light as a whisper, warmth without weight 


Naturally crease-resistant 


ra nel 


Easy to sew: shirr; pleat; tuck; drape 
A superb fabric for the new slim-easy 
line, the moulded sheath, the graceful 
full skirt, children’s clothes, 

men’s sport shirts 

Retains its beauty of color and finish 
permanently 

25 colors: twintones, sparkling orient 
shades, basic darks, soft pastels 


54” wide, about $3.50 a yard 


presented excl 
Gor V 
distinguished b 
“Scottish Thistle 
trademark 


GORDON MACKAY AND COMPANY, LIMITED 
TORONTO «+ SAINT JOHN, N.B. 
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So beautiful,the Viau family couldn’t believe 


Newest of those treasured Tex-made 
flannelettes that Canada buys 3 to 1 over 
any other blanket: the intriguing Lams- 
downe. Here is a spirited fashion ... with 
colourful horizontal stripes cascading 
across the width of the bed. Totally wash- 
able, it’s sure to endure for many toast- 


DOMINION TEXTILE COMPANY LIMITED, 





warm winters. Tex-made priced, of course 
—just right for your budget. 
Sister-product to Canada’s most beloved 
blankets—the Tex-made Ibex with its wide, 
colourful stripes...and those glamourous, 
richly-hued beauties, Tex-made solid 
colour blankets in 4 glorious shades. 











1950 SHERBROOKE STREET WEST, MONTREAL 


RIGHT HERE IN CANADA 





MADE 
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GARDEN WITH CHATELAINE 


Add weeks now 


to your Spring garden 


Plant bulbs timed to flower early and late 


for extra weeks of color next spring 


By HELEN O’REILLY 


AS IT ever struck you that we 

gardeners are always. several 
jumps ahead of everybody else? Take 
this month of October. Right now 
every Canadian is behaving as though 
he or she had invented autumn 
colors and had applied them with 
particular success this season. We gar- 
deners are taking as much credit as 
anyone, of course, but we are also 
having a wonderful time planting next 
spring's colors in our borders. For us, 
the winter ahead is merely a well- 
regulated refrigerator for our spring- 
flowering bulbs. 

As to what bulbs to put into win- 
ter’s cold storage, the choice is so 
overwhelming and the description of 
each daffodil and tulip so alluring, 
that unless you set yourself a definite 
plan you may end up, as I did one 
spring, with a border looking like a 
drift of confetti. It was gay, but more 
bewildering than satisfying! You will 
have far more pleasure from your 
spring bulbs if you plant with a time 
schedule and a color scheme firmly in 
mind. 

By following a time schedule | 
mean choosing your daffodils and 
tulips with an eye to their time of 
blooming. By careful selection you 
can have daffodils in your garden 
for six weeks and tulips for two 
months! 

Daffodils for Weeks 

Let’s begin with the daffodils (nar- 
cissuses to the cataloguers) for they 
are the lovely harbingers of spring. 
The first bloomers are the little ones 
—February Gold and Peeping Tom 
are the ones I know. Technically 
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they’re called the cyclamineus hybrids 
Next come the jonquils and their hy- 
brids, distinguished by their delicious 
fragrance. Then come the triandrus 
hybrids, such as Thalia, which has 
two or three snow-white flowers on 
one stem. None of these earlier daf- 
fodils have the magnificent size and 
color of the newer varieties but they 
have a delicacy and a sweetness that 
is most endearing. 

After them come the glorious giant 
trumpets in yellows, in white, and 
in both combined. These are what | 
call “regular” daffodils with the trum- 
pet, crown or cup as long as or longer 
than the outer circle of petals (the 
perianth segments). Their period of 
bloom is so heartbreakingly short that 
it must have been to them the poet 
wrote: 

Fair daffodils, we weep to see 

You haste away so soon... 

These giants are followed by the 
large-cupped varieties (here the crown 
is shorter than the back petals) and 
the choice is wonderful: pure white 
or delicate yellows with frilled cups 
of orange or orange-red. These are 
perhaps the most elegant daffodils of 
all and longer-lasting than the giants, 
particularly if there is not an early 
heat wave. 

Next on the daffodil calendar come 
the doubles and I must confess that, 
although these are stunning when 
grown indoors in pots, I have no luck 
with them outdoors. Either the flow- 
ers grow so large and heavy that 
they fall over or the buds dry up be- 
fore they open! Last of the daffodils 
to flower are two groups with the con- 

Continued on next page 








the CLEANEST face of all...emerges 


Se 
from a LIQUID p mb Ue MASK 





5 MINUTES A DAY with 
Pink Ice helps your skin rid 
itself of blackheads, blemishes, 
and enlarged pores the fast, 
EASY way! 

The moment you apply this 
amazing cleanser, you feel its 
penetrating action go to work 
...Yeaching deep down into 
your pores. As it tingles and 
tightens to a cooling mask, you 
feel it drawing at the impurities 
...the dirt, grime and stale 
make-up... which strip your 
skin of its natural beauty. 


BUT THAT’S NOT ALL! 
... that’s only HALF the story! 
Pink Ice gives your face a 
wonderful facial as well. As it 
hardens to a firm mask, you 
feel a thousand busy fingers... 
massaging away at sagging chin 
lines, wrinkles, lines around the 
eyes and mouth. Tired lines 
seem to disappear as if by 
MAGIC! And you'll be thrilled 















with how fresh and radiantly 
young you LOOK... . with Pink 
Ice... any day, every day. So, 
for the cleanest cleansing your 
face every had — PLUS a cool, 
refreshing beauty LIFT.. 

get Liquid 


only $2.00 




















Always look 


for the name 







The darling of every woman’s wardrobe 


Made in England 


by MORLEY 


_ 
‘ — > Lge - \ 
: atets | 
e Morley sweatc ' 
hort sleeves» 


C noos 


tons, or b 


\) fully-fas 
A ;90!, all 


hioned in ape 
“Theta 


MORLEY YW 


I. & R. MORLEY LIMITED, I WOOD STREET, LONDON, E.C.2. ENGLAND 


Canada: R. G. BRIGHT, 821 DRUMMOND BUILDING, PEEL AND ST. CATHERINE, MONTREAL 








lo the 
"NATURES RIVAL 


Wonderful the way the 


Canadian girl looks! More 





wonderful still when wearing 
a NATURE'S RIVAL™ bra 
and girdle, both fashioned for 
perfect fit. 

Wonderful comfort, wonder- 
ful silhouette in strictly femi- 
nine misty lace and shape- 
hugging elastic net. 


BRA, STYLES7N in A & 8 cups, 


about $2.50 
GIRDLE stvie 701, about $5.00 


*T.M. REG. 





Style crections by the PARISIAN CORSET MFG. CO. LTD. 
Quebec, Canada 
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When WINTER comes 
-Skin needs NIVEA 


Wintry winds dry out your skin, rob it of its natural 





oils. Nivea Creme contains Eucerite, a substance which 
replaces the natural oils of the skin,—helps keep your . 
skin soft, smooth, young-looking Protect your skin 


this winter with Nivea Creme, the cream of many uses 


Tubes 35¢ & 63¢0—Jar $1.10 








Continued from previous page 
fusing names—poetaz and poeticus 
If you can pin the paper-white or 
Chinese sacred lily to the poetaz 
group, you will remember that these 
dainty narcissuses grow in clusters 
Poeticus, or poet’s narcissus, is the 
old-fashioned Pheasant’s Eye and its 
modern variations These last fra- 
grant daffodils bloom as the latest tu- 
lips come into flower and they are 
perfect for picking 


lulip Timing 

The earliest-blooming tulips actual- 
ly make it a race with the first daffo- 
dils; they are the water lily or wild 
tulips properly called Tulipa Kauf- 
manniana. The original species is 
white with a yellow centre and it 
opens wide in the spring sunshine 
like a water lily on a pond. Next 
come the Fosteriana_ hybrids, of 
which the most famous is Red Em 
peror whose huge petals are an un- 
believably brilliant scarlet satin. In 
bloom at the same time are the little 
species tulips such as the Lady Tu- 
lip (Clusiana), crisp as a sugar stick 
in white and crimson, and Praestans 
Fusilier with three to five orange-scar- 
let flowers on a stem. After these 
smaller gems come the official early 
tulips, called simply the single and 
the double earlies. Here the fragrant 
singles like General de Wet and 
Prince of Austria lead off, followed 
quickly by the doubles such as Scar- 
let Cardinal and the pure yellow Van 
der Hoef Both single and double 
earlies are long-lasting in the garden 
so it is a pity to overlook them for 
the more spectacular later-blooming 
tulips 

But there is no doubt these latter- 
day tulips are so dazzling it is hard 
to concentrate on timing! Before | 
forget to mention it, the rest of the 
order of precedence is the new Tri 
umphs and Mendels, followed by the 
big three in quick succession—the 
cottage, the Darwin, and the breeder 
tulips. Among these later glories are 
the peony-flowered tulips, the flam- 
boyant parrot varieties, and the grace 
ful lily-flowered tulips that are so 
charming for flower arrangements. In 
all these groups there are such mouth- 
watering colors, such variety of height 
and shape, that time alone is no re- 
straint—nothing but a positive color 
scheme will hold you down! 


Perennials for Background 

For spring color the oft-neglected 
early perennials set off the beauty of 
daffodils and tulips far better, to my 
mind, than what I call regimental 
planting. Among these there is noth 
ing like the riotous choice in bulbs 
so choose your perennial favorites 
first and design your color scheme 
around them. Most of them are sit- 
ting in the nurseries right now and 
you will be ahead of the game (even 
of your fellow gardeners!) if you 
settle them in now instead of waiting 
for spring 

First of these sweet early flowers 
to bloom is Pulmonaria which you 
may know as Bethlehem sage or Ja 
cob’s coat. It grows equally sturdily 
in sun or shade to about a foot in 
height and its flower clusters are rosy 
violet, its leaves dark green with white 
markings. I have seen it flower be- 
fore the daffodils. Next comes Ara- 





his. or rock cress. Which makes a deep 
carpet of white or pink through which 
your bulbs will thrust their flowers 
with the greatest nonchalance. Au- 
brietia, called purple rock cress, is 
a mass of tiny flowers in violet tones 
and will make another scatter rug 
for your garden décor. Alyssum saxa- 
tile will stand in foot-high clumps and 
you may judge of its charm when I 
tell you its popular names are basket- 
of-gold or madwort! It is the color 
of sunshine, a joy to behold 

While the alyssum is in full spate 
(it always reminds me of a cascade 
of sunbeams), Mertensia virginica 
flings out its little ruffled flowers of 
clearest blue on stalks that are some- 
times two feet tall—perhaps you call 
this Virginia bluebell. Dwarf bearded 


iris adds another ray of blue. So does 





A Chatelaine Pattern 


BALLERINA RAG DOLL 


Belinda, a ballerina rag doll, 
is stamped on flesh-colored 
lrish linen. Doll is 18 inches 
high. If she is dressed in nylon 
net and stuffed with nylons, she 
can be washed again and 
again without undressing. 
Stamped doll, felt for shoes, 
threads for face and how-to 
instructions in kit. No. C279. 
Doll kit, $1. Nylon net for 
dress, 50 cents extra. 


Sorry—No COD orders 


Please order from Mrs. Ivy Clark, 
Chatelaine Needlecraft Department, 
481 University Avenue, Toronto. 





the tiny forget-me-not, if you will Sal 
plant it in masses to get the full effect 
(Search for it in the catalogues unde 
M for Myosotis!) Another of these 
treasure hunts will be for perennial - ® 
candytuft which makes a wonderful 

chunk of white in the spring blaze of : 
color. It is officially /beris and I sug- 


gest you demand J/beris sempervirens 





if you can. Then comes Ajuga or 
budle flower—but there, I must have 
made confusion fully confounded 

Complicated as it sounds, if you 
will choose each year daffodils that 
follow each other, tulips to bloom in 
succession, and these perennials to 
complete the picture in their turn, I 
know you will have a spring garden 
to rejoice the heart. @ 
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BISSELL GRAND RAPIDS” 


AMERICA’S BEST KNOWN SWEEPER 














BISSEll Sweeper...saves time, 


“Registered Trade Mark 


For limited time only—regularly $12.45 


Handsome Sable Brown case—brush 
that adjusts to any rug—big rubber 
bumper—extra-large, easy-to-empty 
dustpan—Sta-Up handle—built-in 
brush cleaner. 

For everyday cleaning, for quick 
pickups any time, a Bissell* is your 
handiest helper! Save your vacuum 
for the heavy work. 


Other Gold Rush Values in Bissell Sweepers! 


Sweepmaster $15.45’, Breeze $12.45', 
Sweep Easy $9.45'—see them at your 
favorite store. 

Bissell Sweepers make wonderful 
work-saving wedding, shower, birth 
day, Mother’s Day and Christmas 
presents! Slightly higher in the West 


Saves work, saves rugs, saves YOU! 


Bissell Carpet Sweeper Co. of Canada, Ltd., Niagara Falls, Ont. 
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IF YOU ALREADY OWN ONE 


Renew your 


chan 
~” Sponge Mop 
® for Only *1.49 


T ETD sono MOP REFILLS 


Chan Sponge Refills can be removed or replaced 
in seconds . . . extend the life of your Chan 
Sponge Mop indefinitely 

Keep an extra sponge refill handy for washing 
walls, shampooing rugs, for the basement and 
garage, and for many other uses 





*at most store 





MADE AND GUARANTEED BY 


: -‘¢e dar 
P j 6M 
od OF CANADA LTD. 


in 
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ONLY ELNA DARES TO MAKE THIS OFFER 


If you can find any other home sewing machine that does 


CUE ryvthing this Llna can do e 


ELNA WILL . 
BUY IT FOR YOU : 
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a 
sold and serviced from coast t tin Canada and in mor im ther countries 
LOW DOWN PAYMENTS EASY TERMS «+ LIBERAL TRADE-IN ALLOWANCE 

LIFETIME GUARANTEE FREE SEWING LESSONS 

For More Information "> to Fina (Canada) Ltd. 743 Yonge Street Toronto, Ontario 
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THE TROUBLE 
WITH ADA 


Continued from page 19 


membered to change his sheets and towels 
and sweep his tobacco crumbs off the 
splintery floor. At these times she oc 
casionally wondered if her father-in-law 
would ever learn to make his bed with 
hospital corners. She'd shown him how 
enough times, and how to turn the coun 
terpane back, just so, the way she did he: 
bed and John’s. 

She watched as the old man _ turned 
away from the sink and looked toward 
her. She already had her smart, yellow 
hat on, as a sort of notice that, except 


for cleaning up after him, she was ready 


lo £o 

I'll do the dishes, Ada,” Mr. Meigs 
said and empty the scrap baskets 
and 


No, no,” Ada said, half bantering, halt 
impatient. “Our dish supply can’t stand 
many more of your dishwashings.’ 

I know,” the old man said apologet- 
ically. “I'm trying to find where I can buy 
your pattern 

Mr. Meigs turned to the counter beside 
the sink where the garbage bag lay. He 
put one hand carefully on either side of 
the bag, picked it up, and turned toward 
the back door 

“Well, at least I can take out the gar- 
bage.” he said cheerfully 

It was not a mistake he made often, 
and he realized, just a split second too 
late, that it was going to happen 

Look out!” Ada called, as the soggy 
bottom burst out of the garbage bag and 
splattered the contents of the sack onto 
the red-and-black linoleum 

“Oh dear!” Mr. Meigs said, looking 
down at the flattened heap of garbage 

I'm terribly sorry, Ada!” 

Ada Meigs sucked in her breath and 
shut her eyes. 

“Honestly!” she said 

The old man got down on one knee 
and began to gather the pile together 
with his hands 

“You go on,” he said. “Ill clean it up 
I did it.” 

“You did it, all right!” Ada said. She 
walked swiftly toward the old man. “No, 
let me,” she said. “You'll just find some 
way to make it worse.” 

“No, | won't, Ada. Ill just 

“Go fiddle with your stamps!” Ada 
said. “Or take a walk, or do something! 
Please leave the kitchen to me!” 

“Well, I'd like to help.” Mr. Meigs 
said slowly. “Isn't there something for me 
to do?” 

There's plenty to do,” Ada said crisp- 
ly, looking at her tiny wrist watch, “but 
I doubt if you could do it!” 


M.. Meigs, with the implication 
clearly before him that he was too old 
and doddering to be of use to anyone, 
climbed slowly up the unpainted, unrailed 
stairs to his room. Shaking his white head 
slowly, he sat down on the straight chair 
lent reluctantly from the kitchen (it made 
the kitchen one chair short when John 
was home, which was not too often) and 
leaned his elbow on the unpainted pine 
table 

Oh well, Ada meant no harm, he knew 
that. She just had a lot to do, that was 
all. Mr. Meigs knew that an old man 
is a lot of trouble around the house. And 
he knew, too, that he was lucky to have 



























that’s the 
wonderful 


NEW STAINLESS STEEL 


CLARE 


suburban 
electric or gas 
BUILT-IN RANGE 


... versatile and flexible to fit 
the kitchen of your dreams! 


The oven and top burners are 
separate units. Top burners are 
available in units of four or two 

. install each where you want 
it to suit your convenience. 


Gleaming Stainless Steel finish is 
so smart, so modern, so easy to 
clean. 


Express your personality and 
ideas with a CLARE SUBURBAN, 


Here are some range plans... 
try some more for yourself... 


And the price is attractive, too! 





CLARE 
suburban 
Electric or Gas 
"the nange of your dreams” 
CLARE BROTHERS LIMITED 
PRESTON @ TORONTO @ QUEBEC @ MONTREAL 


Western Distributors 
Clare Bros. Western Co. Ltd.— Winnipeg 
Wm. Jones—5711 Highbury St.—Vancouver 
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a son who wanted to take him in aad 
look after him. Still, no one liked to be 
thought of as a burden or reminded con- 
stantly of his uselessness. 

Mr. Meigs shrugged. Thank heaven he 
had his stamps, he thought 

He pulled his chair closer to the table 
and opened the latest envelope of stamps 
sent on approval by one of the big mail- 
order stamp houses. He pulled his well- 
thumbed catalogue into easy reach and 
picked up his magnifying glass. He was 
now ready to embark on his exciting daily 
journey through the varicolored stamps of 
countless foreign countries, all endlessly 
exotic and far away from the world of 
wallboard rooms and garbage bags 

Sometimes Mr. Meigs became so ab- 
sorbed in his stamp travels that he forgot 
lunch. Ordinarily, when Ada was home, 
lunch was served promptly at twelve 
o'clock. Ada never summoned Mr. Meigs 
to this meal, expecting him rather to 
keep an eye on the clock and save her 
the trouble and the time. Time, Mr 
Meigs knew, was terribly important to 
anyone as busy as Ada. Finally, on these 
days, when at twelve-thirty or one o'clock 
his stomach called him back gently from 
Portugal or China or Afghanistan, he 
would totter down the steep stairway and 
out into the empty kitchen to find Ada 
gone, and his lunch sitting on the table, 
soup cold as ice, yesterday’s meat loaf 
which had been briefly warm at noon 
now frigid, his coffee even colder 

“I thought you might be sleeping,” 
Ada had told him once. when in his most 
apologetic tone he’d mentioned not being 
called. He told her he never napped dur- 
ing the morning unless he had one of his 
colds, but just then the telephone rang, 
and Mr. Meigs guessed the whole thing 
had slipped Ada’s mind 

After all, it was probably his own fault 
if Ada was a trifle short with him now 
and then, and well, it was still worth 
it to be with his son during the few brief 
days he was home between trips. He 
couldn't really blame Ada, who had 
married John in a ceremony that men- 
tioned love, honor, and obedience, but 
had made no mention whatever of car- 
ing for doddering old fools like himself 
It was an imposition, and he knew it, but 
what else could an old man do, with only 
an old-age pension of forty dollars a 
month, and a few hundred dollars in the 
bank. 

As Mr. Meigs focused his magnifying 
glass on the first stamp. he had a fleeting, 
troubled vision. He seemed to see the 
years ahead of him (how many?) stretch- 
ing out like a narrow, threadbare carpet 
laid across a vast swamp of quicksand 
And he realized suddenly that without 
the brief visits from John and _ his 
stamps — he would long ago have been 
swallowed up in the bog 

Mr. Meigs had a headache when Ada 
arrived home that night. She stood in the 
entrance to the living room and fixed 
him with a shrewd stare. 

“You have another headache, don't 
you?” Ada said flatly 

Mr. Meigs laid down the evening news- 
paper he had been pretending to read 

“Well . . just a little bit of a one.” 

Ada went to her room, hung up her 
coat and hat, and then, before going 
back to the living room, went upstairs to 
make sure Mr. Meigs had got himself 
fresh towels—it was Wednesday, fresh- 
towel day. He hadn’t. Then she saw that 
the floor of his room was littered with 
tiny stamp hinges. 

Ada set her mouth. It had been a 
rotten day, working first with that doltish 
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urs. Kichards, who couldn't even add, 
and then with the stubborn manager of 
the civic auditorium. And then the hur- 
ried lunch, and the afternoon of phone 
calls, the depressing search for volun- 
teers, and finally the long ride home on 
the crowded trolley. And now this—no 
clean towels, an untidy room, an ailing 
old man to look after. She had a head- 
ache, too, she discovered, but at least 


she’d done something to deserve hers! 


She walked back downstairs and stood 
Once more in the doorway of the living 
room. 

“IT suppose you stared yourself blind at 
those stamps all day,” she said accusing- 
ly, “instead of taking a walk, as I told 
you.’ 

“Well, | did work at them a bit,” Mr 
Meigs said. “I guess | got sort of . en- 
grossed and forgot about the walk.” 

“Once you start on those stamps, you 
forget about everything!” Ada said in an- 
noyance. “Those stamps are killing you, 
that’s what they're doing!” 

“Oh, no. no...” Mr. Meigs protest- 
ed, his head quivering negatively from side 
to side. He took off his glasses and rub- 
bed his aching eyes. “No, no,” he re- 
peated 

Ada lifted her hands to her temples 

Father Meigs,” she said ominously. Her 
mind was whirling. Clean-towel day, she 


thought that stupid Mrs. Richards! 


stamp hinges all over the floor the 
crowded, jostling trolley . that positive 
idiot, Bertha Richards! 

‘lm afraid you'll have to get rid of 
those stamps, Father Meigs,” she said at 
last. 

Mr. Meigs’s mouth dropped open, and 
he stopped rubbing his eyes. 

I...1 what?” he asked, incredulous 

“I've tried everything I know to get 
you outdoors,” Ada said, “but you still 
sit in that room all day long. Your stamps 
are ruining your health. You'll have to 
get rid of them!” 

“Get rid of my stamps?” Mr 
Meigs said, horrified 

The crease between Ada’s eyebrows 
deepened. “I hate to make you do it,” 
she said, “but if I don’t, in no time at 
all you'll have no eyesight!” 

“Why, my eyes are all right, Ada,” Mr 
Meigs protested. “Why why, I’ve 
been collecting stamps all my life. It 
hasn't hurt my eyes.” 

“It's where your headaches come from 
that’s for certain,” Ada said. She walked 
across the room, turned her back on Mr 
Meigs, and impatiently fluffed an already 
perfectly fluffed pillow. 

Actually, I don’t have many head 
aches,” Mr. Meigs said 

“How about last Friday?” Ada de 
manded. “Don’t tell me you didn’t have 
one then.” 

“Just a tiny one,” Mr. Meigs said 
Like this one.” 

‘You've had others,” Ada said. “Lots 
of them. And you'll be having more if 
you keep the stamps. No, they have to 
go. I'm sorry, but that’s final.” 

Mr. Meigs felt very tired. “How would 
I pass my day, Ada,” he asked quietly, 
“if I got rid of my stamps?” 

You can get another hobby,” Ada 
snapped. Her own headache was throb- 
bing viciously, right in the middle of her 
forehead. “Some hobby that doesn’t make 
you use your eyes. Or your money,” she 
added 

Mr. Meigs winced. It was true, he 
knew, that stamp collecting was a luxury 
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for an elderly man who is dependent on 


his son and daughter-in-law for subsis- “wh 
tence. Mr. Meigs had insisted on giving tior 
Ada half of his forty-dollar pension for 
room and board; the rest was quite ade- in 


quate for his small expenses About ten 


dollars a month went for new stamps Fa 
e = (when he'd been younger, he’d often spent ly 
Have you tried the soap with a hundred dollars for stamps, at one the 
crack!) "& yo 
| always thought I’d leave my collec- do 
tion to John,” Mr. Meigs said. In a way 
7 FAC EK CRE AM OILS 9 it justified the present expenditures some- lif 
- what “7 i] 


‘John has no time to dawdle over 


It's New WOODBURY SOAP, and it is made | "tis intemal 


look after you while he’s off, and I can’t oO 













do it if you're going to buck me every 
° . . step of the way. I say you're killing your- re 
by skin scientists. They know that these self with that stamp collection, and 
throwing away what little money you 
have in the bargain. So—for your own 
il - lh h good, mind you—out it goes! Tomorrow!” 
7 Ol S and emo 1ents elp replace Mr. Meigs paled at the enormity of 
what Ada had suggested 
He knew one thing for certain. He'd 
1 ; never sell the stamps. Why, it would be 
i. softening, natural oils.. .oils you almost like like selling John! John 
i and the stamps, that was all he had. 
. , ‘Dinner will be ready in fifteen min- 
~ need for soft, radiant skin...oils | ss” A¢# said. “Please be om time. | 
have to go out again afterward. 
“Don’t cook anything for me, Ada,” 
Mr. Meigs said wearily. “I’m going to lie 


you ordinarily wash away. down. I’m not really very hungry.” 


Mr. Meigs’s headache was pounding a 





ferociously by the time he reached his 


A This is why Woodbury’s room. He lay down on his bed and stared 
’ 


up for a moment at the stains on the 


sagging wallboard ceiling. , - 





‘ Maybe Ada was just a little bit right 
rich, fragrant lather about the stamps, he thought. Maybe he 
shouldn't go at them all day long. May- 
be he should take a good long walk every 
afternoon for a while and see if it helped 


actually smooths your the headaches. But as for getting rid of 


the collection—well, he realized Ada’d 





had a bad day. These committee things 

skin as it cleanses it often made her short-tempered. But she 
a recovered in time. Tomorrow she'd feel 

differently about it. She wouldn't really 

expect him to sell his stamps. She 

. . . 

Try it, facial and bath size, | °""" 

y) * Ada wasn’t home when Mr. Meigs re- 
turned from his long walk the next after- 
; noon, and frankly, Mr. Meigs was just as 
Why shouldn t you have glad. The walk had made him feel good. 

and he didn’t want to chance another 
painful talk about the stamps—like the 


“ . : 2D one at breakfast. Ada had insisted once 

the skin you love to touch e again that he sell the stamps, and he'd 
come right out and defied her. He’d re 
fused. Flatly 

It was peculiar, the feeling he had as 
he climbed the stairs to his room. It 
wasnt a premonition exactly. It was more 
just a thought that hadn't entered his 
mind before. He started to climb the 
Stairs a little faster, and then he remem 
bered what Dr. Fredericks had told him 


about taking things easy. and he slowed 





down again. Even so, his heart was 


WOODBURY thumping when he reached the top of the 


Stairs and put his hand on the doorknob 
jor the skin you love to touch ind turned it. He opened the door 
The six fat, red albums were gone 
IADE IN CANADA Mr. Meigs sat down, breathing hard 
There was no doubt about what had hap 
pened. He shut his eyes, trying to decide 
what to do 

He sat for nearly two hours, until half 
past five. Then, finally, he heard the front 
door slam. Slowly, he got up and de 
scended the stairs. He found Ada stand- 
ing in the front hall, examining the eve 


ning headlines 






















“Ada,” Mr. Meigs said calmly, evenly, 


“what did you do with my stamp collec- 


tion?” 


There was a strangely defensive tone 


in Ada’s voice. 

“I know you're not going to like this, 
Father Meigs,” 
ly sure in my own mind that I’ve done 


she said, “but I’m perfect- 
the right thing for your health. I’ve turned 
your stamps over to Samuel Barnhofl 
downtown, to sell.” 

‘Ada,” Mr. Meigs said through tight 
lips, “you have no business to do that 
ihose stamps belong to me.” 

They were ruining your health, Father 
Meigs,” Ada said 

Mr. Meigs exploded. “I can take care 
of my own health!” he roared 

You don’t seem to be able to,” Ada 
replied curtly. 

Ada, what you've done is close to 
robbery!” 

“Oh, fiddle!” 

For a moment Mr. Meigs stared at 
Ada, speechless, gulping for air. Then he 
began to get a grip on himself. He spoke 
more calmly 

‘I’m surprised at you,” he said. “You’ve 
acted most abruptly.” 

“I suppose you never acted abruptly? 

“Never like that.” 

“Oh?” Ada said. “How about last year, 
when suddenly you had to go fishing? 
Decided after lunch, and were off by two 
o'clock. Gone four days, too, while John 
and I worried ourselves sick over you 
And when you finally did come back 
what had you caught? Nothing but a 
cold!” 

Mr. Meigs drew in a deep breath. He 
remembered. He'd taken a fishing pole 
along with him, all right, but he hadn't 
even thought about fishing. He'd spent 
the entire four days on a lumpy mattress 
n a sooty railroad hotel. It had been 
one of those times when suddenly, like 
i crashing ocean wave, the realization 
had broken over him that he had to get 
iway 

“] see no connection,” he said to Ada 
Whatever I've done, at least I’ve never 
tampered with property that wasn’t mine.’ 

‘Look,” Ada said, 
arguing. What’s done’s done. You might 


there’s no point in 


as well forget about it.’ 

I am not going to forget about it, 
Mr. Meigs said evenly. He started toward 
the telephone table at the rear of the 
all. “I’m going to call Barnhoff, and 'm 
‘Oing to get my stamps back! 

Oh, no you're not! I forbid you to 
bring those stamps back into this house! 

Mr. Meigs picked up the telephone di- 
rectory and turned to the Bs. From a 
vest pocket he produced a small magni- 
fying glass and examined the names 

That collection is my property,” he 
said to the wall. 

‘No one ever said it wasn't,” Ada 
said. “I’m not stealing it from you, you 
know. Mr. 
cheque the minute the collection is sold.’ 


Barnhoff will send you the 


I'm not worried about your stealing 
t.” Mr. Meig said coldly. “And I don't 
want the money. / want the stamps!” 

Mr. Meigs 
rang an even dozen times. Then he pulled 


waited while the number 


his thin gold watch from his watch pock 
et, snapped the case open, saw that the 
time was a quarter till six. 

For a moment he considered calling 
Barnhoff at his home. But then he de 
cided that, after all, the collection was 
perfectly safe overnight with the broker. 
He could wait till morning and then— 
well, maybe he would go downtown and 
call on Barnhoff in person. It would be 
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lot easier to explain the situation. And 


a 10t 


anyhow. he would have to pick up the 
albums to bring them back. Ada would 
be mad as a hatter, but she’d just have to 


get over 1 


_— 

BE he next morning, however, after 
sleeping on the matter all night, the old 
man got to thinking that John, after all 
wasn't really a stamp fancier. In them 
selves. the stamps didn’t mean much to 
him, and it might be a lot harder for 
John. for sentimental reasons, to dispose 
of the collection after Mr. Meigs passed 
on, than it would be for Mr. Meigs him 
self right now. And then there was the 
practical reality of the situation. He had 
o live with Ada from now until well 
from now on. If keeping his collection 
formed the basis for a feud, that would 
be mighty unpleasant for them all. 

And besides, maybe there was some 
thing in what Ada said. Maybe he was 
ruining his health. Ada wasn’t a bad sort 

she wouldn't do this kind of thing if 
she didn’t really, earnestly think it was 
for the best. Well, he'd see 

At breakfast Ada was unusually nice 
She fried him two eggs, over easy, just the 
way he liked them, and she poured him a 
second cup of coffee. She made no effort 
to hurry him and, of course, neither of 
them mentioned the exiled collection 

Mr. Meigs took another long walk 
ifter breakfas! to try to clarify his think 
ing. He knew that if he was going to get 
his stamps buck, he'd better go right 
away. Even now Barnhoff might be clos 
ing a deal. But on the other hand, if he 
actually was going to sell 


Besides, he got to thinking about the 
time, almost a year ago, when he and 
\da had gone to a double-feature while 
John was in Montreal, and then—it was 
really a crazy thing to do—they'd gone to 
a midnight show right afterward. They 
hadn't got home till 2.30 a.m.! It had 
been a lot of fun, Mr. Meigs remembered 
And then he remembered more soberly 


that the in't been many times like 


re hac 





that recently. Whose fault was it, he won 
dered. His? Perhaps. He wasn’t the per 
fect father-in-law, not by a long shot. Of 
course, it could be Ada’s fault, too. May 
be it was both their faults 

Well, Mr. Meigs decided, there actually 
wasnt such a big hurry about making up 
his mind. Collections the size of his didn’t 
sell overnight 


During the next few days Mr. Meigs 


did a lot of thinking, and finally, witl 
the very greatest reluctance, he made hi 
decision. He would let Barnhoff go ahead 
ind dispose of the collection. But it took 


than Mr. Meigs 


somewhat longer to sell 


h inticipated. He wondered about it 

from time to 1e, but received no word 

from 1% roker. He tried reading auto 

NOgraphies and novels. Then he tried to 

interest himself botany and, later. 
snorat And 


\nd then insects. But nothing 


worked. He still dreamed of the stamps 
that had taken him on faraway journeys 
One day, when the March winds had 


ied down, Mr. Meigs was sitting at his 
pine table thinking about it being the 


spring of his seventy-fifth year, and he 


lecided to ¢ on the broker. He hadn't 
ooked at a stamp in more than two 
months ind he looked forward to his 


visit with all the hopeful anticipation a 
hild feels for Christmas. Sam Barnhoft 
whom he knew well, would probably 
show him some rare issues. He might 
even ask the broker if he could look at 
some pages from his own collection 


while he was there 
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Mr. Meigs was less than two blocks 
from the broker’s front door when a 
frightening thought occurred to him. It 
was a little bit the way he'd felt going 
upstairs the day he’d discovered his col- 
lection missing. Suppose Ada _ hadn't 
really taken the collection to Barnhoff! 

He quickened his pace. The day was 
warm, and he was nearly out of breath 
by the time he entered the broker’s shop 
Barnhoff was standing behind one of the 
counters, a look of surprise on his face 

“Mr. Meigs!” he said How'd you 


? it no 


know? | just phoned your house, b 
one was home.” 

“Know what?” Mr. Meigs asked. His 
hands were shaking quite badly, and he 
leaned on the counter, panting 

“We just sold your collection to a big 
collector from Harrisville. Intact. Every 
blessed little stamp!” 

Relief was Mr. Meigs’s first sensation 
At least the stamps hadn't gone astray 
And then he felt a pang that the collec 
tion was now gone, eternally, beyond his 
reach 

“Guess how much you netted on the 
deal,” the broker said jovially 

“Can't guess,” Mr. Meigs said wearily 

The broker enunciated the sum with 
elaborate clarity 

“Twenty-two thousand, five hundred 
and forty dollars!” 

“Twenty-two thousand!” Open-jawed, 
Mr. Meigs sat down on one of the high 
stools near the counter 


“You expected more?” Barnhoff asked 


“7 I ’ Mr. Meigs shook his head 
and passed one hand across his moist 
forehead. “Sam, | to tell the truth, | 


hadn’t even thought. I mean, of course I 
knew they were worth something. In fact, 
I could tell you the catalogue value of 
nearly any stamp I had, but—” Mr. Meigs 
sighed. “When I was a young man, I used 
to add the values up occasionally, but 
not for years, Sam, not for years 

Barnhoff nodded sympathetically I 
get it,” he said 

“I guess [ got so I was just collecting for 
the stamps themselves,” Mr. Meigs said 
‘Not for the values, but, well, for the 
pleasure there was in looking at them, 
and filling out sets. and trying to see all 
the stamps I could.’ 

“Well, you saw most of them,” Barn- 
hoff said 

Mr Meigs's faded blue eyes looked 
wistfully at the neatly displayed stamps 
under the glass counter. “I wouldn't have 
guessed half that, Sam,” he said 

Barnhoff smiled gently at the old man 


“T'll get your cheque ready,” he said. 


Before Mr. Meigs left, after an hour 
and a half of looking at a collection of 
Russian special deliveries, he asked a 
favor of the broker 

“Would you call Ada.” he said, “my 
daughter-in-law, and tell her how much 
I got for the collection?’ 

“Gladly,” said the broker 

“She'll be home in about three hours,” 
Mr. Meigs said 

Ada nearly fainted with surprise when 
she received the broker's call. Twenty- 
two thousand dollars! She had a flurry 
of thoughts as she replaced the telephone 
in its cradle, some of which she was im- 
mediately ashamed of, such as the thought 
that the money someday, not too far off, 
would be inherited by herself and John 
It was an unworthy thought, and she 
knew it. She shook her head to clear it 
of the vision that had flashed into her 
mind — the large, dignified Tudor-style 
house she admired so much, on the other 
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side of town. Shame! she told herself 
That was not the way to think about her 
father-in-law’s windfall 

No, she should congratulate him. It 
was wonderful news for him. It might jar 
him out of his recent despondency and 
cheer him up a bit. She should go right 
upstairs and see if he was home yet. And 
if he was, she should tell him how happy 
she was for him. And mean it 


Pie feet traced the narrow trail up 
to the attic. She put her hand on the 
doorknob to the dimly lighted little room 

Father Meigs.” she called, pausing 
before she opened the door It's me 
Ada.” She swung the door open 

But the room was empty 

Empty save for the bare bureau and 
the china commode and the unpainted 
table and the kitchen chair. The shoes 
were gone, and the picture of Mr. Meigs’s 
wife was gone, and so was the worn 
brown-leather toilet kit, and the military 
brushes with which he kept his unruly 
white shock under control. Everything 
Was gone except a piece of paper on the 
window table 

She picked the note up with trembling 
hands 

‘Dear Ada,” it read 
for rushing off without even saying good 


Please excuse me 


by. | wouldn't have. if I weren't at the 
age when one must hurry or else leave 
things undone forever.” 

Ada sank onto the straight kitchen 
chair and shut her eyes. | am an awful 
woman, she thought. I have driven my 
husband's father out of my house. She 
looked at the note once more 


As John can tell you.” it continued 
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raising or good works, and they met 
only once a month. | joined 

\ few months later, the president 
called for someone to study the new law 
allowing women to serve on juries. I 
was feeling guilty about my relative in 
activity. | had done reporting at courts 
in Barrie and was interested in court 
procedure. After all, it was just one little 
job. I took it 

When material arrived from my club's 
provincial committee, | found I was ex 
pected to speak on jury duty to any 
organization that would listen. Soon I 
was traveling what wary and weary 
speakers call the Women’s Institute cir 
cuit. It works like this. You make a 
speech to your local institute. It is re 
ported in the press. Another institute sees 
your name and grabs the phone book 
You'll speak to Durham W.1., Victory 
W.1.. Sunnyview W.I. You get calls from 
Mount Forest and Hanover and Chesley 
A year later you stagger off the circuit 
twenty pounds heavier from the wonder! 
ful “lunches.” impressed with the fine 
work done by rural women, your voice 
reduced to a husky whisper not quite 
strong enough to say “No” next time the 
phone rings. 

I might have got away scot-free at 
that point, but I made a drastic mistake 
during those speeches. | made a plea for 
women to take their rightful place in 
public office 


I've always had a hankering to visit the 
places my stamps came from, and now 
at last (thanks to you, dear Ada) [I’m 
actually going to do it!” 

Thanks to you, dear {da. Sarcasm, 
no, of course 
And why, 


she wondered. should she now be remem- 


she wondered? But no 


not, not from Father Meigs 


bering the time he'd taken her on the 
train to Oakville for a picnic, and to see 
the twenty - fourth - of - May fireworks? 
Why’ 

Her eyes stung, blurred, and for the 
first time (in how long?) she felt a warm 
tear run down her cheek 

Until | get my passport and shots,” 
she read presently, “my address will be 
Montreal 
Then, if | catch the right freighter, my 
first mail stop will be Cape Town. Think 
of it, Ada 
get there to find presents for you and 


care of Postmaster, of course 


Africa! | can hardly wait to 


John something that might, in some 
small way at least. show my deep appre 
ciation for your many kindnesses 

“Now, you don’t have to take this sug- 
restion, Ada,” the letter read, “unless 
you want to. but I think Ill try to put 
some unusual stamp issue on each letter 
or package I send. Could be. if you save 
them, they might be worth money some 
day! Well, God bless you both 

Ada laid the letter down on the table 
and sighed. She took a handkerchief trom 
the pocket of her skirt and blew her nose 
Yes. she'd keep his letters. Of course she 
would. Letters, stamps, envelopes, every- 
thing. And not for their monetary value, 
either 

And then, suddenly, she began to laugh, 
not loudly, not at Father Meigs, but at 
herself—Ada Meigs, stamp collector! @ 


It is the duty of every woman to bear 
her share of the public burden of respon- 
sibility,” | pointed out with great serious- 
ness. “When you are asked to take public 
office, take it, and do your best.” 

I have learned to regard those remarks 
as “famous last words.” At the next town 
nomination meeting | was nominated for 
the public school board. My wails of an 
guish made no impression on_ friends 
who reminded me, “it is the duty of every 
woman to bear her share * With 
great misgivings, | consented. My mis- 
givingSs were even greatel when I Was 
elected 

From then on, if | had wanted to look 
back, [| couldn't. I didn’t have time 
Durham Public School Board, normally 
a peaceful body of six members engaged 
in routine business, decided the town 
must have a new school. From that day 
to this, the board has been embroiled in 
endless meetings. Meetings to persuade 
council the school was needed: that fail- 
ing, meetings to persuade the taxpayers 
the school was needed: open house to 
let parents see the condition of their 
eighty-year-old school: and, finally, the 
Vote. Having won the vote, we went 
on to meetings with Inspector Rae, meet- 
ings with architects, the contentious mat- 
ter of choosing a site, the calling of 
tenders, choosing of contractors, poring 
over blueprints. laying the cornerstone. 
the building build- 
ing arguments over heating, floor- 
ing, the type of brick, the shape of the 
kindergarten, the plumbing. 

Six average persons building and fur- 
nishing a ten-room school at a cost of 
$180,000 can hold more meetings than 
the United Nations! 

Once the new school was built, J 


building 
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Have Time And Progress’ 


Note how 


EW CRA 


can bring the 
old room up-to-date! 


A dull old-fashioned bathroom can catch right 
up with the modern world. The cost in cash ts 
probably less than you think, because there 
need be no expensive structural changes. The 
new Crane fixtures shown here, for example, 
are installed where the old ones stood. (And 
the old radiator is replaced by “inconspicuous” 
Crane baseboard panels!) 

1sk your Plumbing and Heating Contractor 
about the right Crane fixtures for your bath- 
room. Ask him, too, about a low cost Home 
Improvement Loan — or see your local Bank 
Branch. And let your architect and builder 
know your preference for Crane. Bathtubs, 
toilets and wash basins are available in a com- 
plete variety of styles, sizes and materials 
and a wide range of lovely colours. 

For many interesting suggestions for bath- 
room planning and remodelling, be sure to 


Crane’s New “Norwich” Wash Basin, on metal lees 


Most people prefer 





ey 


." 


- 


a 

















have your copy 


book’’. Write: 


CRANE LIMITED: 


General Office: 1170 Beaver Hall Square, Montreal 


of 


7 Canadian Factories « 


Crane “ Neu- Beaver” 


Crane...and CRANE quality costs no more! 


Toilet 


29 Canadian Branches. 












ASSOCIATED COMPANIES 
Canadian Potteries Limited 

Port Hope Sanitary Manufacturing Company Limited 
Crane Steelware Limited 

Alliance Ware, Ltd. 

Warden King Limited 





Crane “New Albecor’” Corner Bath 
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#1045. Famous all-elastic A’Lure®, with a luxurious band that stretches all around 
you, gives with every motion; no more cutting and binding. Nylon, embroidered 
nylon marquisette, shrink-resistant satiny elastic. White. $4.00. 





tit 


Pick a figure —from one to three ! 


When you choose a Warner bra, you get ab- wardrobe such a wonderful beauty-basis. 
solutely perfect fit—because that’s one of the Here are three of our best selling styles. 
specialties that has made Warner’s famous. You'll find them at the nicest stores through- 
You get firm but easy support, gentle com- out Canada. 


fort, and a style that’s just right for you— 


because Warner’s is famous for a range that /, 9 
makes everybody happy. You get exclusive ‘AR \ l: RB S 
fabrics and very special workmanship —all 


the extra niceness that makes a Warner bra Bras « Girdles « Corselettes 





#2170. Firm yet easy fit, done with circular- #2076. Warner's bra deftly styled with French 
stitched cups that support in a wonderfully com- — stitching under the cup, an elasticized back for 
fortable way. Elastic sides, pretty lace trim at the _ better fit and freedom. In silky white pre-shrunk 
top. In fine white cotton broadcloth. $2.50. cotton broadcloth . . . $3.00. 





heaved a sigh of relief and prepared to 
settle back for a quieter existence. {hen 
arose the worst spectre of all, disposa 
of the old school. And, by this tin 
was board chairman! 

This honor came at a time when | 
was already so tied up with other meet- 
ings that I almost fainted at the sug- 
gestion. | had moved up to presidency « 
the Business and Professional Women’s 
Club. | was busy with a half dozen com- 
mittees. But who had once blithely de- 
clared, “When you are asked to take 
public office, take it and do your best”? 
If | refused to be the first woman chair- 
man of the school board, it might never 
again be offered to one of my sex. | 
accepted. So great was the shock that | 
found, on returning home from my first 
meeting as chairman, I'd blossomed out 
with measles! 

Disposing of our old school turned 
out to be a public issue. It took two solid 
months of frantic meetings. We met in 
the mornings, we met in the afternoons, 
we met at night and we met at noon and 
midnight. We met inspectors and coun- 
cilors and lawyers and board-of-trade 
members and purchasers and ratepayers 
and reeves. We met each other until we 
were sick of each other’s faces and voices. 
We made motions and rescinded them 
and made bigger and better ones. We 
telephoned and were telephoned. Loyal 
Canadian though. 1 am, I could have 
strangled Alexander Graham Bell with 
my bare hands. And a few other people, 
too! 

During this happy period, my brother 
Max, a Toronto lawyer, came through 
town on a business trip. He dropped in 
for a brief visit with his sister in “the 
sticks.” 


— 


Next, ’'m an Actress 


“I was glad I had to make this trip 
today,” he said, as he lit a cigarette and 
settled down comfortably in the easy 
chair. “It's nice to get away from the 
telephone for a while.” 

The telephone rang. 

During his twenty-minute visit with 
me, I had two visitors and five telephone 
calls. When I came back to the living 
room, it was empty. I haven’t seen Max 
since. 

The crisis of unloading the old school 
wouldn't have been so bad if it hadn't 
been for the play. What play? Well... 
it was this way. 

| had to take the part of the old lady 
in the play because the Business Women 
couldn't get anybody else. If I didn’t 
take it, they would have to drop out of 
the drama festival and surely, as their 
president, I wouldn't let that happen. If 
I did, the other two plays would drop 
out too since they only came in because 
the Business Women’s Club did, and 
there would be no festival. And as chair- 
man of the festival committee, | couldn't 
let that happen. If it did happen, the 
semifinals in the zone would fall through 
too and the dates and the places were 
set. And the finals depend on the semi- 
finals, of course. Why should I care? 
Why, because I was on the committee 
that planned those finals, that’s why! 

So I took the part of the old lady in 
the play. 

As a result, while the school board was 
meeting every hour on the hour, | was 
running to rehearsals as well, gabbling 
my lines at all sorts of odd moments, 
gathering up properties and whitening 
my hair and bluffing my way through 
dress rehearsals. We won our way from 
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local clear up to finals, too, and we have 
the cup to prove it. The thing that saved 
me during this crucial period was that 
the part of the invalid old lady was play- 
ed entirely in bed. It was the only rest 
I had that month! 

In this same approximate period of 
time, I took a weekend drama course at 
Wingham, received guests at the school’s 
open house in education week, and wrote 
articles for the Chronicle on education. 
Having attended the public-speaking class 
at night school all winter, I partici- 
pated in a panel discussion on closing 
night. I conducted the usual Business 
Women’s meetings, gave speeches at Han- 
over, Mount Forest and Woodstock, read 
to the children at the library story hour, 
gave two birthday parties, helped plan a 
regional banquet for our district clubs, 
did a radio broadcast and appeared on 
a television panel to discuss /eisure-time 
activities. 

Here is a sample schedule for “my 
day” in Durham, just one among many. 
8 a.m. Rise and shine. Breakfast for 

five people. Three’ children 
ready for school, one husband 
off to work. Answer telephone. 


9.00 Collapse with coffee and last 
night’s newspaper. 

9.15 Feed cats, pile dishes in sink 
to soak. Let cats out, dog in. 

9.30 Run upstairs and attack bed- 


rooms. Four beds to make, 
clothes to pick up, scattered 
papers to pile. Answer tele- 
phone. 

9.45 Order groceries. Ten o'clock is 
too late for delivery. 

Attack bathroom. Also wash 
out a few things 

10.30 At typewriter, drafting notes 
for speech on drama. Answer 
telephone. 

11.15 Run downstairs. Start dinner. 
Wash breakfast dishes. Let dog 
out, cats in. Answer telephone. 

12 noon Three children arrive, letting 
animals that are out in. Hus- 
band home with more papers 
and mail. Everybody under my 
feet, somebody at door, phone 
ringing. Dinner. 

1.15 Rush three children out to 
school. Go over agenda for B 
& PW meeting, scribble notes 
Answer telephone. 


1.45 Do dishes. Vacuum living room 
Change clothes. 

2.15 Run to play practice, muttering 
lines furiously. 

4.30 Run home, make sandwiches, 


set table, open tin of fruit. Put 
on fresh lipstick, grab notes, 
run to lawyer’s office 


5.00 Preside at meeting of school 
board. 
6.10 Run home, throw down school- 


board notes, pick up B & PW 
notes. Put on fresh lipstick. 

6.20 Drive to home of B & PW 
treasurer, who is ill, pick up 
cheque 

6.30 Preside at monthly dinner of 
B & PW club. 

9.00 Back home. Tidy kitchen, do 
dishes, scan speech notes, an- 
swer telephone 

Our family life, under these circum- 
stances, is a trifle on the hectic side. It 
seems to me our telephone and doorbell 
are attached to the same buzzer, for 
when one rings, the other follows suit. 

Add three lively children, Trilby, our 

dachshund, and Brutus and Taffy, our 

cats, stir well, and you achieve pure 
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lf you do not brush your teeth three times a day — as dentists recommend — 












dust one one brushing wit 


pln Farol 


ith IPANA 





Fights tooth decay ! 
Stops bad breath 9 hours! 














Ipana kills more 
decay producing 


bacteria than 


any other leading 


tooth paste 


ee 


Dental scientists have now proved 
beyond doubt that new-formula 
Ipana helps destroy decay and 
bad-breath bacteria. 


In tests by an independent 
laboratory, just one brushing with 
new-formula Ipana stopped 
offensive mouth odor for nine hours, 






Buy a tube of 
pleasant-tasting new-formula 
Ipana with WD-9 today ! 











































Dy Om €%K fs IVWAL 


Jaco 
Jablonex 


Foreign Trade Corporation 





JABLONEX 


y fatal C hs VW 


for the export of Jablonec articles 


Jablonec n. Nisou 


BEADS 
GLASS JEWELLERY 
GLASS BUTTONS 
CHRISTMAS TREE ORNAMENTS 
IMITATION STONES 


RHINESTONE COSTUME JEWELLERY 


J. B. & L. Hubeny, 7 Woodland Park Road, Toronto, Ontario — 
Beads, Glass Jewellery, Rhinestone Costume Jewellery, Glass 
Buttons 

Representatives Montreal Importing Company, 1231 St. Catherine Street West, 
Montreal - Imitation Stones 
A. Tancer, 1449 St. Alexander Street, Montreal — Rosaries, 


Devotional articles. 
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chaos. Housekeeping and meal-getting 
suffer under the pressure. When George 
found me struggling with the pudding at 
when dinner should been 
asked, with 
“Are you just making the dessert now?” 

Eleven-year-old Michael put in, with 
patient “Aw, wouldn't 


care if it was midnight next week!” 


a time have 


served, he gentle sarcasm, 


resignation, she 


And at Christmas, David, out of woe- 
ful experience, bought me a can opener! 


We have tried several expedients to 
solve our problems. An extension tele 
phone was installed upstairs. This has 


the pleasant result of allowing us to talk 
to people after we are in bed and before 
we are up, instead of just all day as be 
Appailed at the 


beds and the conglomeration of 


fore. dust under the 
papers 
and letters and memorandums connected 
with Santa 


brought us a vacuum cleaner and a filing 


our various clubs, Claus 


cabinet. But the vacuum won't do floors 
by itself and nobody has had time to file 
anything yet. During 


are alway Ss 


more hopeful 
that 
more wastepaper basket will make every 
thing come right. 

My 
of the 


our 


moments, we sure one 


children, far from being proud 


work their mother does in com- 


munity affairs, are mainly embarrassed 
When a broadcast of mine was piped into 
their schoolrooms, they were anguished. 
Mother,” grade- 


eight son, David, reported. “I didn’t know 


“It was terrible, our 


where to look!” 
“All the kids kept saying, “That’s your 
mother, that’s your mother,” Michael 


moaned, still shuddering 
“Everybody stared at me,” 

Kathie 

put my 


seven-year- 


old reproached me, “so I just 


hands over my ears!” 
Whenever my husband shows signs of 
finally running out of patience with all 


my meetings, I have a sure-fire method 
of silencing him. I merely ask him, sweet- 
ly, how he is getting along as chairman 
of the Library Board, vice-chairman of 
the Agricultural Society, director of the 
Ontario Weekly Newspapers’ Association 
and member of the Rotary Club! 

If | were the only woman in Durham 


with a severe case of clubitis, I'd put it 


down to weak will and poor manage- 
ment on my part. But in the strained 
faces of my friends, as they hurry past 
on their way to, and usually five min- 
utes late for, some meeting, I read the 
same story. They give a frantic little 
wave, call back a weary greeting and 


rush by. In Durham, you advertise your 


November bazaar in June, to “save the 


Nothing to do in a small town? Do 
come and join us. And I do mean “join.” 
Your husband could join the Rotary or 
the Kinsmen or the Legion or the Odd- 
fellows or kinds of Masons. He 
could join the curling club or the lawn- 
bowling club, or the badmintog, tennis. 
hockey or ball club. Or the Sportsmen’s 
Club. He could be elected to town coun- 


cil, or the public-school board or the fair 


two 


board. He could be appointed to the Ii- 
brary board or the high-school board or 
the recreation or night-class committee. 
He might get into the board of trade or 
the local militia or the ground-observei 
corps or the volunteer fire brigade. 

As for you, it Is likely 
join LODE or Business and Professional 
Women’s Club or Senior Hospital Auxil- 


more you'd 


iary or Junior Hospital Auxiliary or 
Women’s Institute or Legion Auxiliary 
or Rebekah Lodge or the Home and 
School or the Red Cross or the cancer 
committee. Both of you could canvass 
for the blind. You could attend night 
school all winter. 

On Sunday, you could have your 


choice of the United church, Anglican, 
Presbyterian. Baptist, St. Mary’s Catholic. 
Pilgrim Holiness, Foursquare, and Bethel 
Full 
hovah’s Witnesses’ Kingdom 

You 


sales and paper drives and work bees and 


well as Je- 
Hall 


rummage 


Gospel churches, as 


could be involved in 
bingos and raffles and teas and bazaars 
You expected to attend the 
annual Firemen’s New Year dance. 
Rotary St. Patrick’s Kinsmen’s 
Easter Bunny Hop and the IODE Com- 
munity Party. 

And, of course, there’s still the Orange 


would be 


dance, 


Lodge and the film council and the press 
the 
five or six 


club and credit union. If you want 


to drive miles, you could 
join the nudist camp. 

Don’t think for a minute 
get clear of all this by moving away 
Durham clubs in Detroit 
Windsor, Vancouver, Victoria, St. Peters 
burg, Fla., and two in Toronto. 

All the same, I'm quitting. My term 


is up as Business Women’s president and 


you could 


There are 


in a few months Pll be finished as chair- 
the After that. 
I'm going to spend my time at home. 
reading to the children, having friends in 


man of school board 


listening to music 


Excuse me just a second. The tele 
phone’s been ringing off the wall. 
“Yes, Gertrude, I do think we need 


a drama club in Durham, but 
Yes, I do, but 





date.” It’s a major operation to arrange Yes, 3 @.. 

a night when three people can all be free i 

for a committee meeting at one time. Yes.” 
still to come 
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COOKBOOK 


over 200 recipes 


Chatelaine’s FASHION AND BEAUTY section 
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Dr. Robertson 


Chatelaine’s CHATTY CHIPMUNK 


TEEN TEMPO 
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Makes you feel so fresh and feminine 





i i } ' , zed Joc4use it’s more than a gering, 
Yardle vender is unlike any other fragranc¢ i've ever used. Beca 
ardley | ee 
! na r yw wher yu fee 4 
] } | ’s a feeling fresh, gay yonderiu ke being A yu ) 
lovely, lighthearted scent. It’s a feeling .. . fresh, gay, 
os + ; find t at 
+ a ee der in manv forms, give it pride. You I 
good, you look your prettiest. Enjoy Yardley Lavende a g | 
a+ = . 
, ; aaa 
Ou rardley English Lavender, from $1.29) S 
your nearest cosmetic cour ter. (Yardley English I ’ n a » Ave ni ' ce 
arate ac r 
> 











International 
sets the 
finest tables 
in Canada 


Modern design with ageless beauty 


re SILVER presents its newest sterling creation Ask your dealer to show you’ new Rhapsody, for only 


—“Rhapsody”. Masterfully created in the finest quality in seeing it can you truly appreciate its enchanting beauty! 
heavy weight silver. Rhapsody combines every woman’s idea Six-plece place setting In Rhapsody —$35.50. 

of traditional beauty in sterling, with a touch of modern 

simplicity. Yet with all its genteel lines of old, cherished 

silver, new Rhapsody denotes today’s love of simple beauty. 


mugen 1 selina sess oon anes ies « » SO International &Sterlin 


you'll want on your table today and in twenty years! 
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o create this cookbook for you we asked the people 
who make Canada’s food products to send us original, 
new recipes designed for busy housewives. Here they 
are—more than two hundred ways to make every kind 


of food from a hearty main course to a piquant snack 





t 
— 


SAUSAGE AND TOMATO SPAGHETTI 


: , ad } =i 
y= AIN DISHES: *~ i 
E i” Catelli Food Products Limited 
4 7) iM eS ' \ ‘ i 


7 4 
¢, . a Oe 4 & ounces spaghetti l can (8 ounces) tomato sauce 


I pound pork sausage lor spaghetti 


ie 
1 ui J 
“<— APT cut in %-inch ptleces 
“ 





2 cups canned tomatoes 


? 


od 2 medium onions, chopped ] teaspoon salt 





ly pound mushrooms lS teaspoon pepper 


Cook spaghetti uncovered in rapidly boiling water (salted) until tender. Fry 
Add mushrooms and cook lightly before adding 
Cook slowly until thickened. Combine 


sausage, add onions and brown 
tomato sauce, tomatoes, salt and pepper 
with spaghetti in a buttered baking dish and bake in slow oven (325 deg. F.) 


CHICKEN SUPREME 








Swilt (Lanadia ( Limite 
for 30 minutes. Makes 6 servings 
1 Tender Grown Su / p shredded aged cheese 
’ren C/I hen pound cooked Swit Premium a 
ideo aliamga oe LAMB AND LIMA STEW 
ft Ham in strips 
; H. J. Heinz ¢ ompany 
) tea alt , cup? hroor l-ounce can) 
! on pepper 1 « » pineapple bit pieces 144 pounds lamb shoulder or breast 113 teaspoons salt 
yon thee l-ounce car cut into l-inch cubes Dash pepper 
L/, p Brookfield butter or A p pineapple e (drained 2 tablespoons flour 2? cups canned lima beans, 
{//sweet Margarine from pineapple 3 tablespoons shortening drained 
U fe ) j 
2 cups water 2 tablespoons flour 
Have chicken cut into frying pieces. Rinse in cold water and dry. Mix flour, I 
: , My ¢ up Heinz Tomato Ketch ip or ’ tablespoons water 
salt, pepper and thyme in a pie pan and dip chicken in this to coat thoroughly : 
Chili Sauce 


in a heavy frying pan. With kitchen tongs place chicken in melted 


lown. Brown and turn. Add cheese, ham, mushrooms, pine- 


Heat butter 


butter skin side 
ipple tidbits and juice. Cover and cook slowly until tender. Remove cover and 


) crisp. Serves 4 tender. Add beans. Combine flour and water; stir into stew. Cook until desired 


Dredge meat in 2 tablespoons flour. Brown in hot shortening in large skillet. 
Add water and next 3 ingredients. Cover; simmer 45 minutes or until meat is 


t 


allow to cook an additional 10 minutes 
consistency is reached. Makes 4 servings 


SPICY BRAISED STEAK 
* MARTHA LOGAN’S SWEET-SOUR SPARERIBS 





Ma vs-Wel (Company Limited 
Swift Canadian Co., Limited 
tablespoons flour 10 whole cloves 
? teaspoons salt ! garlic clove } pounds spareribs 4 cup vinegar 
4 te aspoon black pepper by ¢ up thinly sliced sweet Salt and pepper 2 tablespoons soy sauce 
}! » to 2 po inds rour eal pickles y t CUP ¢ hoppe d onion 1 + feaspoon powdered 
t inch thi M3 cup liquid from pickle jar 1% cup chopped celery garlic (or | clove, peeled 
» tablespoons fat ] cup bowling water 4 cup ¢ hopped £reen pepper and ( hopped) 
1 


MARTHA LOGAN 2 tablespoons butter or margarine 4 feaspoon ginger 


It, and pepper, and thoroughly pound into steak. Brown meat on Home Economist 


Mix flour, salt, 
both sides in hot fat; add cloves, garlic, and pickles. Combine pickle liquid and , : 
2 cups crushed pineapple 1% cups water 


n moderate oven (350 deg. F.) about 1/2 


| tablespoon cornstarch 4 teaspoon ground clove 


water; pour on steak. Bake, covered, | 


with gravy from pan, thickened, if desired Cut spareribs into serving portions. Place in a baking pan. Sprinkle with salt 


hours. Remove garlic clove. Serve 


Makes 6 servings and pepper. Roast, uncovered, in a hot oven (400 deg. F.) for | hour. Drain off 


fat. Cook onion, celery, and green pepper in butter until tender. Sprinkle 
ROLL cornstarch over vegetables. Add pineapple, vinegar, soy sauce, garlic, ginger, 
clove, and water. Stir and cook until mixture is clear and thickened. Pour pine- 


SURPRISE MEAT 
Reckitt & Colman (Canada) Limited 
apple sauce over ribs. Cover and continue baking in a moderate oven (350 
14 cups water I teaspoon salt deg. F.) an additional hour. Serve hot. Makes 6 servings. 
ly teaspoon salt 4 teaspoon French’s Oregano ; . 

1 h’s Savory 


‘4 sanepoots French's Black Pesoer POT ROAST 
7 in Hunt Foods 
I's pounds ground beet 
French’s Prepared Mustard 
] 


, ! 
> cooked carrots 


1 cup milk + teaspoon Fren 


1 . nch’ nstant Potato 
» cup French’s Insta l a Canada) Ltd. 


] table spoon French’s 
yy feaspoon ginger 


” ) ( 
(round, rump, ¢ huc kK or hee ou hole cioves 


Parsley Flakes 14to 5 pounds boneless beef 
l egg, beaten 

of round) 1 te 007 > > 
Potato according to package directions. Add parsley flakes ; & Feaspoon pepper 


l teasy r 
Add meat to egg mixture and easpoon salt 


Prepare Instant . 
; cup beef drippings or 

Beat egg in large bow! and mix in seasonings 
Place on waxed paper and form into 9 x 11-inch rectangle, : 
2 medium onions, sliced 


mix thoroughly 
keeping edges thinner than centre. Spread lightly with French’s Prepared , . 
; ! 2 cans Hunt’s Tomato Sauce 


Mustard. Place mashed potato in centre of meat and spread to within one inch A 
2 cups water 


shortening 6 to & potatoes, pared and halved 
6 to 8 carrots, halved 


] teaspoon salt 





of edges. Arrange carrots on potato. Roll up, jelly-roll fashion. Pinch ends 
together. Place on heatproot platter, seam side down. Bake in a preheated oven 


(350 deg. F.) 45 minutes. Makes 6 servings. 
For a quickie—slice unbaked meat roll and brown on broiler 5 to 6 minutes 


on each side. 


50 


Brown meat on all sides in fat. Add remaining ingredients except potatoes, 
carrots and 1 teaspoon salt. Cover, simmer over low heat 3 to 3% hours or 
until tender. Add prepared vegetables and salt and cook 30 minutes longer or 
until vegetables are tender. Serves 6 to 8. ; 
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A taste you remember... 
makes young mouths water still 


Think back ... if that Bee Hive flavour hasn’t graced 
your palate recently ... think back and 

savour it across the years. Or better, as a reminder, watch 
an impatient young face, eager for the first 
mouth-watering taste. /// ages know there’s only 

one Bee Hive Golden Corn Syrup! Nowadays serving 

Bee Hive is as clean as a whistle and twice as easy— 


thanks to Bee Hive’s Plastic Squeeze-Pak. 


BEE HIVEGoCtca cons sve Sa 


$t. Lawrence Starch Company Limited, Port Credit, Ontario + Makers of Durham Corn Starch, Ivory Gloss Laundry Starch and St. Lawrence Oi! for salads, baking and frying. 
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BAKED HAM CROQUETTES 





tablesp i ler or 2 tablespoons choppe d 

Parkay Me 1 ‘ onion 

AZ, flour I cup g nd baked or 

Da f peppe boiled ham 

; cup mill l cup dry bread crumb 
MARYE DAHNKE / | pped ceter I jar (8 ounces) Krajt 
Consumer Service / rated carrot Cheez Whi 

tab oor ped green pepper 
Melt the butter or margarine. Gradually blend in flour. Add pepper. Add milk 
lowly, stirring constantly until smooth and very thick. Add celery, carrots 
sreen pepper, onion, ham and cup bread crumbs, mixing well. Chill. Shape 
into 8 croquettes and roll in remaining bread crumbs. Place on a greased baking 


heet. Bake in a moderate oven (350 deg. F.) 35 to 40 minutes or until golden 
brown. Heat Cheez Whiz in a small saucepan over very low heat or in a 


double boiler. Pour over croquettes and serve 


SPAM °N’ YAM FIESTA LOAF 
Burns & Co. Limited 

Cut a Spam loaf in two crosswise. Between the two layers spread canned sweet 

potatoes, mashed and seasoned. Surround with golden cling peaches. Top 

with fan of peach slices. Drizzle on peach juice seasoned with 42 teaspoon 


prepared mustard. Bake in moderately hot oven (400 deg. F.) 30 to 35 minutes 


SPAM SURPRISE LOAF 
Burns & Co. Limited 


Chop or grind together Spam, cheese, pickles. Moisten with mayonnaise. Bake 


in a foil-wrapped bun until cheese melts and Spam sizzles 


DELICIOUS COLD-MEAT INDIAN CURRY 


}. A. Sharwood & Co. Ltd 


4 pound cold beel, n | tablespoon Vencatachellum’s 


or poultry Curry Powder 
3 tablespoons butter, dripping 4 pint stock (or pulped tomatoes 
or lard Salt 
] dinn tan / Le ice oe 
i medium onion choppe semon uLce or vinegar) 
, 
Rice 


Melt the butter (or dripping), add the chopped onion and fry till a golden 
brown, then add the curry powder and mix well. Add the meat (cut into small 
pieces) and fry for 2 or 3 minutes, then add the stock (or pulped tomatoes) and 
cook slowly for about one half hour. stirring well. Add salt, lemon juice (o1 


vinegar) to taste. and serve hot on cooked rice 


LIVER CREOLE 


Reckitt & Colman (Canada) Limited 


1 pound baby bee} liver l tablespoon French’s Pepper 
Flakes, crushed 


] tablespoon French's Prepared 


l tablespoon melted butte 
margarine 


Vustard 


l can 6 ounces fomato paste 


) , 


cans water My teaspoon salt 


2 tablespoons French's Onion lo teaspoon French's Sweet Basil 


Flakes, crushed % teaspoon French’s Black Pepper 


Slice liver into julienne strips. Lightly brown liver in melted butter in a skillet 
Remove browned liver and place in shallow baking pan. Add remaining in 
gredients to skillet. Bring to a boil. Pour sauce over liver and bake liver un- 
covered, in a moderate oven (350 deg. F.) for 30 minutes. Serve on steamed 
rice. Makes 4 servings 


BAKED SPAM 


Burns & Co. Limited 


Score and clove a whole Spam or two. Bake 20 minutes at 375 deg. F. basting 
with mixture of 1/3 cup brown sugar, 42 teaspoon vinegar, | teaspoon pre- 
pared mustard, | teaspoon water. 


BEEF LOAF 
Mil-ko Products Limited 


1 


I pound ground bee} ® cup dry bread cubes 


4 teaspoon poultry dressing I medium onion, chopped fine 
1% cup Instant Mil-ko Powder 
% 


Il teaspoon salt 


“4 teaspoon pepper 4 cup tomato juice 
Combine all ingredients. Mix well. Put in loaf pan. Bake in moderate oven, 350 


deg. F., for one hour. 


VEAL CUTLET SOUFFLE 
Ac’cent International 


] veal cutlet. cut “% inch thick ls teaspoons {e'cent 


about 1% pounds) 1 egg, separated 


, J , lad ] 
VY teaspoon salt 2? tablespoons salad oi 


Few grains pepper 


Cut veal in serving-size pieces. Combine salt, pepper and Ac’cent; sprinkle on 
both sides of veal. Beat egg white stiff; beat yolk until thick; fold gently but 
thoroughly into white. Coat meat lightly with egg mixture on one side. Heat 
salad oil in frying pan; place meat in frying pan, egg side down. When under- 
side is golden brown, coat top with egg and turn. Cover and cook over low heat 


about 45 minutes or until veal is thoroughly done and tender. Makes 6 servings. 


QUICK MACARONI AND CHICKEN 


Catelli Food Products Limited 


2 cup hicken 1 » water 
2 pound sauteed mushrooms Salt and paprika 
3 tablespoons butter l et p cream, heated 
> tablespoons fe Grated Parmesan cheese 
I can chicken soup } ounces macaroni 


Cook macaroni uncovered in boiling salted water until tender and add mush- 
rooms. Cut chicken into shreds. Make a sauce of butter, flour, chicken soup and 
water and season with salt and paprika. Remove from fire and add cream. Add 
half of sauce to macaroni and mushrooms and the other half to the chicken 
Put macaroni in greased baking dish, make a hole in it and put the chicken in 
it. Sprinkle top with grated cheese and bake at 375 deg. F. until lightly browned 
Makes 8& servings 


AYLMER GLORIFIED SWISS STEAK 


Canadian Canners Limited 


2 pounds round steak, I] can Aylmer Condensed 


cut | inch thicl Cream of Mushroom Soup 


' cup flour l can Aylmer Condensed 


/ teaspoon salt Tomato Soup 





1 cup water 


2 cups chopped ontons 


4 feaspoon pepper 


JOAN ABBOTT 
Home Economist 


{ little grated nutmeg 


14 teaspoon dry mustard VY teaspoon caraway seeds 


Heated shortening optional 


Cut steak into serving-size pieces. Combine flour, salt, pepper, nutmeg and 
dry mustard. Using the edge of a sturdy plate, pound the dry ingredients into 
pieces of meat, first on one side, then on the other. Brown meat deeply in a 
little heated shortening in a heavy pan or Dutch oven 

Blend the Aylmer Condensed Cream of Mushroom Soup, Aylmer Condensed 
Tomato Soup and water together; add the onion and caraway seeds if being 
used. Pour mixture over browned meat 

Cover and simmer or bake in a moderate oven (350 deg. F.) until meat is 
tender, about 2 hours, adding more water if necessary during cooking time 
Makes 6 servings. 


HOMEMAKER’S HOLIDAY 


The Creamette Company 


] package Creamettes | cup grated processed Cheddar 


1 can (10 ounces) condensed cheese (about % pound) 
cream of mushroom or celery soup 1 can luncheon meat, cut into 


1 cup milk 44-inch strips or cubes 


Cook Creamettes according to general directions on package. Meanwhile com- 
bine soup and milk. Place over low heat, add cheese and stir occasionally, 
until cheese is melted. Mix Creamettes and meat in a 1'2-quart casserole 
Blend in the cheese sauce and store away in your refrigerator. When ready to 
serve, place in oven until sauce is bubbling. Serve hot. Makes 6 delicious 
servings 


CHICKEN CACCIATORE 


Gattuso Corporation Limited 


] medium stewing chicken Lo clove chopped garlic (optional) 


1% cup Gattuso Olive or 314 cups tomato 

Vegetable Ou 4 cup sherry wine 

2 green peppers (cut) 14 package Gattuso noodles 
by pound mushrooms 2 teaspoons salt 

4 small chopped onions 's teaspoon pepper 


Cut chicken into segments and brown in butter using heavy iron skillet. Remove 
chicken and use pan to brown cut pepper, mushrooms, chopped onion and 
garlic. In a large saucepan pour tomatoes and all other ingredients except 
chicken and noodles. Bring to a boil and add chicken and “4 cup sherry wine. 
Cover and allow to simmer about 30 minutes. Cook noodles separately and 
drain. Toss noodles with sauce and arrange around chicken. Serves 4 to 6 
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YOUR FAVOURITE RECIPE... 


ENTER TODAY! 


FIRST PRIZE 


$2,500.00 in cash pis the 


glamorous Frigidaire 14.3 cubic feet Cold- 
Pantry refrigerator; the Frigidaire Imperial 
range with the Wonder Oven and Thinking 
Top, and the Imperial Pair— Frigidaire's 
automatic washer and electric dryer. 


SECOND PRIZE 


$1,500.00 in cash plus the 
fabulous Frigidaire 12.0 cubic feet Cold- 
Pantry refrigerator; the Frigidaire Imperial 
range with the famous French Door design; 
and the Deluxe Poir—Frigidaire’s auto- 


matic washer and electric dryer. 


THIRD PRIZE 


$1,000.00 in cash plus the 


Deluxe Frigidaire 9.5 cubic feet Food 

Freezer refrigerator; the ever popular 

Frigidaire Thrifty Thirty electric range, and 

the Deluxe Pair—Frigidaire'’s automatic 

washer and electric dryer. 

SEVEN RUNNERS-UP 
Each $200.00 in cash plus the Frigidaire 
Compact Apartment range. 
Plus 100 exciting consolation 

awards 








CANADIAN COOKS COAST TO COAST 


Have you a favourite baking recipe with Domestic 
Shortening? Maybe a special cake or pie that’s a little 
different! Don't delay! Send it today! It may be a prize 
winner in Canada Packers—Domestic Cross-Canada 
Bakefest and win you big money and breathtaking 

Frigidaire appliances for the kitchen of your dreams. 

Sounds easy? It is! Just as easy as turning out perfect 

baked goods with Domestic—the favourite shortening of 
good cooks right across Canada. Domestic is a winner every 
time—cuts down mixing time, blends completely with 

both wet and dry ingredients, 


GRAND BAKE-OFF IN TORONTO 


You may be one of the lucky ten selected to compete in the grand 

bake-off in Toronto. As guests of Canada Packers, there’ll be fun for all, 

and most exciting, a chance at all ten prizes. And there are 100 consolation prizes 
as well. Just look at the sensational prize list. Read the simple rules. Your 
official entry form is inside every package of Domestic. 


CROSS-CANADA 


BAKEFESL 


See the inside of the Domestic Shortening package for contest rules. 


SE7TER BAKING BEGINS WITH DOMESTIC SHOR, ENive 
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STUFFED CABBAGE LEAVES 


Vis! I ited 

06 skinle frar furters Salt and pepper 

l on Cabbage leave 

Parsle ; ces fat ba 

l ¢ ( » white u U toch 

Butter 
Chop the skink frankfurters fin ind mix them with a little chopped onion, 
ome chopped parsley and the « olk. Cook the mixture in a little butter 
ind season well with salt and pepper. When well browned, lay a spoonful of 


the mixture on a cabbage leaf previously dipped for 2 or 3 minutes in boilin 
i 


water. Wrap the cabbage leal w around the mixture, folding the ends in and 


tying with a string as in making a parcel. Line a pan with bacon slices, top with 


the stuffed cabbage parcel idd the white wine or stock and simmer gently 
for one half to one hour. To serve, put the cabbage packets in a dish, strain 
the gravy ov them and serve with rice 


BEEF AND RICE RING 





Gerber-O e Baby Foods Ltd. 

r re ‘ rice ] tablespoon butter 

! water i p medium wihtte 

4 feaspo ! Sauce 

Dash of pepy Mt] ( 2 cans Gerber J ( 

, isp ice optional) Carrot 
EDNA MAE l can Gerber Junior Beet or V ea 
MciINTOSH 
Nutrit ' Combine rice, water, salt, pepper and onion juice in sauce- 


pan Place over medium heat and bring to a full boil, stirring 


occasionally. Remove from heat, cover and let stand 10 minutes. During this 


lime, prepare 44 cup medium white sauce and in this heat 2 cans junior carrots 
(or any cooked vegetable that ts mild in flavor such as green peas or asparagus) 
Add beet and butter to cooked 1 and reheat. Spoon rice-meat mixture around 
individual serving plates or a warm platter and fill centre with creamed vege 


table. Serve 


MACARONE WITH RACOUT 





(sa iso Corporation Limited 

> nound rer en l can tomato soup 

} tablespoons Gatt i) et l., feaspoon curry powder 

l egetable O 2 tablespoons sherry wine 

ni l, pound n ishrooms 

» clove ar l pound Gattuso Rigatoni No, 9 
a 0 / baco Ihe teaspoons salt 

ps wate ly teaspoon pepper 


Remove bone from veal and chop into 12-inch squares. Heat olive oil in 
medium pot and add veal, chopped onions, garlic and strips of bacon. Allow 
to brown turning frequently. When liquid in the pot has been absorbed and 
the veal is brewned, add 3 cups of water, tomato soup, curry powder, sherry 
and mushroom... Season and stew until meat is tender and gravy is rich and 
savory. Cook and drain Rigatoni; serve with sauce and Gattuso Grated Cheese 


Serve the meat on the side. Serves 6 


WAFFLED FRANKFURTERS 
Visking Limited 


Wo athe mix or wate a Skinless tra rters 


Use your favorite wate mix or batter recipe. Slice skinless frankfurters into 
very thin strips or circles. Spoon part of batter onto waffle iron. Place strips of 
frankfurter dots inch apart on top of batter. Add covering spoontul ot 
batter, being careful not to overload, and bake until indicator registers “finished 


' , a 
x steam disappears. Top with poached ¢ or serve with maple syruf 


CORNED BEEF IN| PIQUANT SAUCE 


Ox Canada) Limited 


l teaspoon grat 
feaspoon fl « teaspoon . owder 
f tablespoons wate 1 teaspoon Wi re sauce 
1 Ox be or I teas 4 slices Fray Bentos Corned Bee} 
Beety Oxo 
Melt butter in a small pan. Add onion and cook until soft. Stir in flour. Cook 
until bubbling. Add water, crumbled Oxo cube or Beefy Oxo, salt, curry, peppet 
and Worcestershire sauce. Stir until thickened, mix in chopped corned beet 
and heat through. Pile on freshly made toast and serve at once. A little chopped 


gherkin may be added with the meat if desired. 









SALSAGE PEACH SNACKS 
( Canners Limited 





1 can (20 ounces) Aylmer 


cup sott bread crumbs 


egg. slightly beater Fancy Peach Halves 







Combine sausage meat, crushed crackers, crumbs, egg and seasonings Form 


shallow baking dish and bake in moderate oven F 





into 10 balls. Place in a 
35 25 t Imer F -y Peach Halves 
(350 deg. F.) for 25 minutes. Drain off fat. Drain Aylmer Fane eac é 












* 
ind reserve cup of the syrup. Place peaches, cut side up, in the baking 
on 2< ‘ 5 > 
dish; top each with a sausage ball and bake at 350 deg. F. for 20 minutes 
Heat reserved syrup and pour over sausage balls just before serving Makes . 
5 servings Z 
SKILLET CORN SUPPER 
Canadian Canners Limited 
A one-dish meal you'll make time and ne again, it’s so simple and speedy. 
2 tablespoons butter } > wieners. sliced 
I can (20 ounces) Aylmer Crear uA » sliced Aylmer stuffed olives 
Style Golden Corr 
Melt butter in frying pan. Add the Aylmer Cream Style Golden Corn and au 


the wieners. Place over medium heat until corn and wieners are thoroughly 


heated. Stir in olives. Serves 4 


BACON AND CHEESE PIE 


Canada Packers Limit 
1 pound Vaple Leat Side Bac 1, teaspoon salt 
ye ¢ ip grated Vap e Leal Cheese Pinch ot pepper 
>} Maple Leal Eggs Pinch of cayenne 
l cup milk or light crea Unbaked 9-inch pie shel 





Fry bacon until crisp, drain and crumble it into the pie shell. Arrange grated 
cheese over the bacon. Beat eggs and add milk, salt, pepper and cayenne 


Blend and pour over bacon and cheese in pan. Bake in a hot oven (450 deg 


1 se - 
F.) for 15 minutes, then reduce heat to moderate (350 deg. F.) for 20 minutes 
longer or until filling is set around the edges and slightly soft in the centre 
Cool 5 minutes. Serves 6 
. 


STUFFED PANCAKES 


Oxo (Canada) Limite 


] small onion 1 ounces cold cooked meat 
l ounce butter or margarine | feaspoon chopped parsle \ 
l Oxo cube l tablespoon flour 

or Salt and pepper 

l teaspoon Beely Ox pint pancake batter 


Chop onion very finely and saute in margarine 10 minutes. Crumble Oxo Cube 
and dissolve in 1/3 pint hot water. Chop meat. Blend flour with margarine in 
pan, add Oxo and stir until thick. Mix in meat and parsley. Season well and 
reheat without boiling. Fry pancakes and keep hot. Put spoonful of hot meat 


mixture down centre of each pancake. Fold in 3 and serve at once, with tomato 





or brown sauce. Makes 4 large pancakes 







MEAL-IN-A-CASSEROLE 
Minute Maid ¢ 
















l package Snow Cro; l pound frankturters 
Quick Frozen Peas (12 ounces yy cup bread crumbs 
2 cans cream of cl en sou} 4 cup grated Parmesan 
fundi led cheese 
2 tablespoons ortening 2 tablespoons butter or 

ELEANOR M ETS GTENE 

CROZIER 
Home Economist Cook peas following package directions. Blend carefully 





with undiluted cream of chicken soup. Melt shortening in 






heavy skillet and add frankfurters which have been cut in 1-inch pieces. Fry 





over moderate heat until lightly browned, then add to pea and soup mixture 





Pour into 2-quart heatproof casserole. Sprinkle top with bread crumbs and 






grated cheese and dot with butter or margarine. Place, uncovered. in moderate 








oven (350 deg. F.) 15 minutes or until mixture is hot and top is golden brown 






Makes 6 servings 











ONION LIVER BAKE 













) ha n " 
<- sitces 0aCO I can (1% « ips) Campbell's 
l pound liver beet or calves’ liver) Condensed Onion Soup 

\% cup flour 





Partially cook bacon: remove from skillet. Cut liver into serving pieces and 





dust with flour; brown in bacon drippings. Pour soup over liver: lay bacon 
strips on top. Bake in a moderate oven (350 deg. F.) about 30 minutes oO! 


until liver is tender. Makes 4 servings. 
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DOLE, PINEAPPLE for quick ideas that please with ease? 


DOLE is all tender Hawaiian Pineapp'e. Always ready to serve. Delicious as 
is, and a bright way to add extra zest to meats, salads, desserts. Get some today. 


Above, Dole tidbits add a golden touch to ice cream in individual pastry shells. 


eS - 6 favorite styles: 


tidbits sliced chunks crushed juice 


ss 


3 


HAWAIIAN HAWAIIAN HAWAIIAN HAWAIIAN HAWAIIAN HAWAIIAN 


PINEAPPLE TIDBITS fmm SLICED PINEAPPLE faim PINEAPPLE CHUNKS JMB PINEAPPLE SPEARS ji CRUSHED PINEAPPLE PINEAPPLE JuiG 


— - 
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MUSHROOM HAM BAKE 


Campb Soup Company Ltd 
1 pound fresh broccoli ralo 1 can (1% cups) Campbell's 
( e package troze Condensed Cream of Mushroom 
4 thin slices precooked har Soup 
up shredded process cheese 
Cook broccoli in unsalted water until tender; drain. Arrange ham slices in 
shallow baking dish; lay broccoli on ham. Stir soup; pour over broccoli 
Sprinkle cheese on top. Bake in a very hot oven (450 deg. F.) about 10 min 
ul or until cheese 1s melted and bubbly. Makes 4 generous servings 
QOULICK GLAZED HAM STEAKS 
Shirriff-Horsey Corporation Ltd 
~~ = Preheat broiler. Prepare ham steaks or ham slices for broil 
~~ 
( ing by slashing the edges of fat to prevent curling. Broil 
—Z on one side, 3 to § inches from heat. When done, turn meat 


and spread | tablespoon Shirriff's Pineapple Marmalade 


over each slice. Broil until done (when marmalade begins 
HELEN STEWART 


mer Service 


to bubble). Serve immediately 


CHINESE GREEN PEPPER STEAK 
Bovril (Canada) Limited 


; 2 large green peppers, cut in strips 


tablespoons lard or salad oi 
1 pound round steak, cut int 3 sticks celery, sliced crosswise 


thin strips cup water 


I teaspoon brown sugar 2 tablespoons Bovril 
| Jarge onion, thinly sliced 2 teaspoons cornstarcl 


l clove garlic, minced fine I teaspoon soy sauce 


Melt lard or salad oil. Add beef, sprinkle with brown sugar and stir quickly 
over medium heat until meat has lost its rawness. Add the thinly sliced onion 
finely minced garlic, green peppers cut in strips and celery sliced crosswise. Stir 
together until well mixed. Cover and cook over low heat for 10 minutes. Place 
in a small bowl the cold water, Bovril, cornstarch and soy sauce. Mix together 
well. When the meat has finished its cooking period, pour the sauce over it 
Stir together. Cover and cook another 5 minutes, stirring twice. Verify season 
ing. Serve with boiled rice. Yield: 4 portions 


CRISPY FRIED TABASCO CHICKEN 
( Lb. Powell Limited 


1 feas} n Tabas l teaspoon {cent (monosodiun 
p buttermtl glutamate) 

| cup flo l broiler, cut in pieces 

I's teaspoons salt 


Measure Tabasco and buttermilk into a shallow dish: mix well. Combine flour 
and salt. Sprinkle Ac’cent over chicken. Dip chicken in Tabasco-buttermilk 
mixture; roll in flour mixture. Brown chicken in hot fat 2 inch deep in skillet 
Cover: reduce heat and cook slowly 30 minutes longer. Drain on absorbent 


paper. Makes 4 to 6 servings per chicken 


CHICKEN IN MUSHROOM SAUCE 


Campy Soup Company Ltd 
) 1 j 

achage ¢ p sherry 
} , ; rer , } ’ 

i ¢ easts feaspoon Olack pepper 
4 cup butter argarine 10 small white onions 
lean (1%, Ca he 
Condense Cres Wus 


Thaw chicken as directed on the package. Brown chicken in butter. Stir in 
soup, sherry and pepper; add onions. Cover; simmer about 45 minutes or 


until chicken is tender. Makes 6 to & servings 


ONION-BEEF STEW 


Campbell Soup Company Ltd 
1 pound bee} cubes ly soup can water 
2 tablespoons butter or margarine 2 cups diced potatoes 
l can (1% cups) Campbells l package (10-ounce size) frozer 


Condensed Onion Soup peas 
Brown beef in butter or margarine; add soup, water and potatoes. Cover; 
cook about 30 minutes. Add peas; cook 15 minutes longer. Makes 4 servings. 
Note: a 10-ounce package of frozen mixed vegetables may be substituted for 


the peas. 





BARBECUED SPARERIBS 


C. B. Powell Limited € 


3 pot nds spareribs 3 table spoons vinegar 


 rablespo reestershire sauce 
4 tablespoons unsulphured 2 tablespoons Wo 


molasses 2 teaspoons Tabasco 
4 tablespoons prepared mustard 


Have spareribs cut in serving pieces. Place in shallow baking pan. Combine un 


sulphured molasses and mustard; stir in remaining ingredients. Brush spareribs P 

8 > . uo ~ - 
with part of sauce. Bake in a moderate oven (550 deg. F.) 1% hours, brushing 
frequently with remaining sauce. Makes 6 servings 


PORK CHOPS WITH VEGETABLE SAUCE 
H. J. Heinz Company 


6 pork chops on Vegetarian | egetable Soup, 


Salt and pepper diluted with an equal quantity o! 
1 can (10% ounces) Heinz Con water 
densed Vegetable Soup with Beef Ms cup Heinz Tomato Ketchup 


Stockh 


Brown chops in greased skillet; sprinkle with salt and pepper. Place in shallow 
baking dish. Combine soup, water and ketchup; pour over chops. Bake in 
moderate oven (350 deg. F.) for | hour or until tender. Serves 6. 


CHICKEN AND ASPARAGUS CASSEROLE 
Thomas J. Lipton, Limited 


}} 2 Cups cooked chicken 1 tablespoons butter 
4 tablespoons flour 


Il! pounds fresh asparagus, or 
] package frozen (cooked until » cup heavy cream, whipped 
just tender) 5 tablespoons grated Parmesan 
] package Lipton Chicken Noodle cheese 

Soup (cooked in 3 cups boiling 


water 7 minutes) 


To make sauce: Melt butter, add flour and blend well. Stir in hot broth, strained 

from Lipton Chicken Noodle Soup. Simmer for 5 minutes. Remove from heat 

and fold in whipped cream. To one half the sauce add 4 tablespoons cheese. 

Arrange in layers in casserole in the following order: noodles (strained from . : 
soup), asparagus, plain sauce, chicken, cheese sauce. Heat in moderate oven fot 

20 minutes. Sprinkle | tablespoon cheese over the top and brown under broiler. 

Makes 6 servings. 

Note, cooked broccoli or spinach may replace asparagus. 


BUFFET OYSTERS 
E. D. Smith & Sons. Limited 


Add 1 pint drained oysters to 3 or 4 tablespoons butter in heavy frying pan. 
Cook slowly until edges curl. Add 2 tablespoons lemon juice, | to 2 teaspoons 
Lea & Perrins Worcestershire Sauce and seasonings to taste. Serve on hot toast 
with lemon wedges. Serves 4 


SHRIMP AND TOMATO SAVORIES 


Accent International 


& ¥ I's packages (4 ounces eacl '4 teaspoon Ac’cent 
: J cream cheese Few grains pepper 
\% pound blue cheese, crumbled 2 large tomatoes, halved 
j (about 1 cup) I] pound shrimp, cooked 
2 tablespoons minced black olives and cleaned 


JOAN M,. ROCK 


Consumer Services 


2 pimentos, finely chopped 


] 
l tablespoon grated onion 


# slices lemon 


Mash cream cheese and blue cheese to a paste. Add olives, pimentos. onion 
Accent and pepper; whip until fluffy. Place each tomato half on a 12-inch 
square of aluminum foil; sprinkle with additional salt, pepper and Ac’cent 


Arrange shrimp on tomato halves. Spoon cheese mixture on shrimp: top with f 
lemon slice. Bring foil up around food to form a bag; close tightly. Place on 

baking sheet. Bake in hot oven (400 deg. F.) 20 minutes. Remove from foil 

to serving plate. Makes 4 servings . . 


Note: this recipe is easily adapted for more servings. It may be served as 


appetizer or main course 


SALMON CASSEROLE SUPREME 


British Columbia Packers Limited 


2 hali-pound cans Clover Leat 4 cup mayonnaise 
Salmon, flaked 
1 cup medium white sauce 


> 
) 


Dash salt 
Pepper 


tablespoons pie kle. ¢ hopped fine }} » CUPS bread cru mbs 


Mix mayonnaise, seasoning and flaked salmon. Make a layer of salmon 
tom of casserole. Pour over half the sauce, then crumbs. Repeat. 
crumbs. Bake at 425 deg. F. for 15 minutes. Serves 6. 


n bot- 
Top with 
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Try This New Recipe ’ 


— 


GATTUso ORANGE CAK 


2Y% : 
fe 
fakes come out taller and tastier, simply glow with | Poe boking powder te Corse Vegetable 04) = CUP water 
goodness thanks to Gattuso Vegetable Oil, Your all- Tr a ? 600 tin oes eae | 
vegetable liquid shortening measures easily, accurately | beat wh prea rl noe rch ond 1 <0 of sug Pree “tem offer 
—there’s no waste. Needs no cutting in or digging out bow. Romer te ft 009 whee mann by oni Rates perfect mae 
like ordinary solid shortenings. Everything you bake is | O° Cornel witty “Spccias Gomnnaee piv 5 oven for oo an 
more delicate and delicious, so much easier to digest / aa oo ; 
with Gattuso Vegetable Oil. In economical bottles or USO ICING Chap %a "Sp. cream of tars 
. , I da 2 Isp. o- ad 
tins at your grocer s. | a ttle te a 0 titans» . 1% eee ra rind 
q Om Comey sored. Renee eZ ie PH on 109 oF the boing wane, 
nina rene 


Eat Fried Foods Every Day ee Peat one minute 


Gattuso Vegetable Oil makes fried foods extra 


tender and tasty. 100% pure Vegetable Oil Q Lye a 
Won't smoke or burn away. itd OA 

Malls} VEGETABLE OIL 
Rich Salad Dressings 1) aoe ws 
Tempting home-made mayonnaise ond professional 
satad dressings ore easy-to-prepare budget-savers 
with Gattuso Vegetable Oil. 
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the golden touch to better eating 
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Three cookie favourites, ready in minutes. 






So easy to bake. No need to roll or cut. 






You can have three dozen home-rich 







cookies ready for the oven with a simple 





twist of the wrist. Keep the welcome sign 






on the cookie jar with 







NEW Betty Crocker COOKIE MIXES. 









Everybody will love them! 



































= _ 
bake other good things with Betty Crocker Cake Mixes, Bisquick, 
Brownie Mix and Pie Crust Mix in Sticks. 
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P.S. You'll 
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MAIN DISHES — FISH 










CRUMB-TOPPED BAKED FILLETS 


Products Limited 



















Lunenburg Se: 


Dip High Liner Fillets in mixture of 4 cup milk and 2 teaspoons salt. Then 


roll in 4% cup fine dry bread crumbs combined with '2 cup grated cheese and 
'2 teaspoon paprika. Place fillets side by side in buttered baking dish. Drizzle J 
Bake 25 to 30 minutes at 375 deg. F. or until tender. 


with melted butter 
Serve with Almond Sauce 


ALMOND SAUCE 





* 
lo 4 tablespoons melted butter, add ¥% cup blanched shredded almonds, 
¥Y2 teaspoon salt. Stir and sauté until lightly browned 
HALIBUT STEAK 
Hunt Foods (Canada) Ltd, 
* pound sliced halibut 1% cup water 
Salt, pepper and flour ] grated onion 
2 tablespoons salad oil luice Ve lemon 
1 can Hunt's Tomato Sauce 
Season fish with salt and pepper and dust with flour. Brown lightly on both 
sides in salad oil. Add remaining ingredients, cover. simmer 15 to 20 minutes 
or until fish is cooked through. Serves 2 
NOODLES AND SAUTEED SHRIMPS 
Catelli Food Produets Ltd 
8 ounces Catelli wide egg noodles | cup bread crumbs, browned in 
2 cans (6 ounces) shrimps, or 2 cups butter 
lreshly cooked shrimps ] lemon 
Cook noodles uncovered in rapidly boiling salted water until tender. Drain. 
Sauté the shrimps in butter until lightly browned. In a separate bowl, toss << 
the cooked noodles and crumbs together. Put on a hot platter, and arrange the 
broiled shrimps on top. Garnish with sliced lemon. Serve with green salad. 
Makes 6 servings 
a 
DOWN EAST STEW 
Green Giant of Canada Limited 
] pint oysters ] cup diced cooked celery 
2 tablespoons butter l can (1% cups) Niblets Brand 
4 tablespoons flour Whole Kernel Corn 
1", teaspoons salt l cup thin cream 
2 cups mill, . 
Pick over oysters; cook in their liquid until edges curl; drain and measure 4 
cup juice; chop oysters. Melt butter; blend in flour; add salt and pepper. Add 
milk gradually. Cook over hot water, stirring constantly, until thickened. Add 
oysters and liquid, celery, corn and cream. Heat thoroughly, but do not boil. 
Serve with crackers. Serves 4 to 6 
TUNA TAMALE 
The Canadian Fishing Company Ltd. 
2 eggs 1 medium onion, finely chopped 
1 cup mill, ] cup vellow corn meal 
» teaspoon salt l can Gold Seal Tuna 
4 teaspoon pepper }! » Cups Cream-stvle canned corn 
'., teaspoon garlic salt l cup pitted ripe olives 
} tablespoons chopped parsley 
Beat eggs and add milk, salt, pepper and garlic salt. Str in chopped parsley, 
onion and corn meal. Next, add Gold Seal Tuna, broken in pieces, cream-style 
corn and olives. Turn the mixture into 1'2-quart casserole and bake in a 
are ; “4 
moderate oven (325 deg. F.) for about | hour or until it is just set. Tuna 
Tamale serves 4 to 6 people and it’s extra good with mushroom-soup sauce 
and chopped green pepper 
e . 


SALMON CROQUETTES 


The Best Foods (Canadian) Ltd 


l ] fisiee > ’ . 
i can (I pound) salmon . tablespoons lemon juice 


» teaspoon salt 


1% cups soft bread cubes 


ly cup Hellman’s Be sf Foods 4 feaspoon pepper 

Sandwi h Spread teaspoon Hf orcester shire sauce 
1 4 cup mi k I egg 

l tablespoon grated onion Drv bread crumbs 


Flake salmon and combine with bread cubes, Sandwich Spread, milk, season- 
ings and egg. Chill several hours. Form into patties or sticks, roll in crumbs 
and bake on ungreased baking sheet in hot oven (375 deg. F.) 20 minutes 
Makes 4 to 6 servings. 





MORE MAIN DISH 





FIS 
Connors | 


2 table spoons b (ter or margarine 


> tablespoons flour 

l cup milk 

| tin Brunswick Chicken Haddie 
14 ounces) 

l tablespoon finely chopped onion 
Ihe tablespoons finely « hoppes 


parsile\ 
Preheat oven to 450 deg. F. (hot). G 


margarine and blend in flour, slowly 


until sauce is smoothly thickened. Sti 


H PIE 


jros. Limited 


} ] 


tablespoon ¢ 
‘ hopped pickle 
Ps table spoons 
Salt 

Pe pper 


] hate Cheese 


rease a small casse 


, 
rained capers or 


emon ice 


role. Melt butter or 


stir in milk. Cook, stirring constantly 


r in Brunswick Chicken Haddie. onion, 





parsley, capers or chopped pickle and lemon juice, season to taste with salt 
and pepper Turn into prepared casserole 

CHEESE Biscurr Topprne 

To 1% cups of your favorite biscuit mix, add '4 cup grated cheese and pre 
pare as for biscuits. Place biscuits on top of fish mixture. Bake in hot oven 


4 or 5 servings 


until biscuits are done. Yield 


FISH CASSEROLE 


jirds Eye Division, General Seafoods Li 
l package (1 pound) Birds Eye | tablespoon butter 
Haddock, Cod, Ocean Perch or l tablespoon flour 
Flounder I els p fine bread crumbs 
/ cup water | tablespoon chopped piment 
] cup thinly sliced onior | egg. slightly beaten 
l's teaspoons salt ] wd-cooked egg hoppee 
1 ) l 
4 feaspoon pepper tablespoon chopped parsle 


Cut fish (frozen or thawed) into I-inch cubes and place in saucepan. Add water 
onions, salt and pepper. Cover and simmer 5 minutes or until fish is easily 
flaked with a fork. Drain; reserve liquid and add water, if necessary, to make 
1 cup. Flake fish 


Melt butter in saucepan. Add flour and stir until blended. Then add the | cup 


liquid eridually, stirring constantly. Cook and stir until mixture is smooth and 
thickened. Add flaked fish and onions and the remaining ingredients. Mix well 
Spoon into greased |-quart casserole. Bake in moderate oven (375 deg. F.) 30 


minutes or until lightly browned. Makes 4 servings 


CHEESE CHOW MEIN 





Dairy Farmers of Canada 
2 cups seasone medium white ] can (10 ounce slices 
sauce mushrooms, drained 
l package ounces) Canedian 1, cup chopped piment 
> Cheddar cheese. grated Chinese noodles 
4 ups canned bear spro 
MARIE FRASER ) canauohed week eas 


Food Editor 
Combine all ingredients except noodles in top of double boiler and heat. Serve 


over crisp, hot Chinese noodles. Makes 6 servings 


CHEESE FONDLE 
George Weston Limited 


, ip grated COSE C22 
] ip cracke rumb l tablespoon melted butter 
1 ’ Ip 
114 cups mi easpoon sa 


Mix the cheese. crumbs, and milk in a double boiler. Cook slowly until the 
cheese is entirely melted and the mixture starts to thicken. Stir in the egg lightly 
beaten, and cook a few minutes. Add the butter and salt just before removin 
from the flame. Serve on crisp crackers. As a luncheon dish, this is high in food 
value, besides being easily prepared. It lends itself particularly well to Sunday 


night supper, or to evening party refreshments 


CHICKEN PILAF 


H. J. Heinz Company 


2 tablespoons shortening or salad oi 2 cans 10\. ounces) Heinz Con 
l cup uncooked rice densed Chicken So p with Rice. 


? tablespoons minced onion undtiuted 
‘ ip water 


, , j 
easpoon salt 


Heat shortening in large saucepan. Add rice and onion; heat, stirring until 
rice is lightly browned. Add soup, water and salt. Bring to boil; cover: simmer 
30 minutes or until rice is tender. Makes 4 to 6 servings 
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two exciting dessert treats 


“Batty Crocker 





DATE BAR MIX 


Amazing! The only rich 
oat meal mix and fresh 
date filling mix right 
in one package, with 
nothing to add but 
water. You just mix and 
fix. In minutes, get 
nearly two dozen old- 
fashioned date bars, 
golden outside with lus- 





cious date filling inside. 


BROWN! 


Fill up the cooky jar 
with the best eating 
ever!...36 of the most 
deep-down chocolatey 
brownies you can 
imagine—from Betty 
Crocker Brownie Mix. 
And there are some 





wonderful ideas for 
specia/ brownie treats on 
the package.. 
soon! 


. try ’em 


P.S. You'll bake cakes that are guaranteed perfect with Betty Crocker Cake Mixes. A choice of 8 special recipes 
White, Yellow, Honey Spice, Devils Food, Marble, Chocolate Malt, Peanut Delight and Angeli Food cake mixes. 
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NABISCO SPANISH EGGS 
N aDISCoO Foods | imited 


] kariic clove / teaspoon salt 


1 large tomato 4 teaspoon pepper 

1 tablespoon butter 4 Nabisco Shredded Wheat biscuits 
O @RRS 

Rub garlic clove over inside of frying pan. Peel tomato and cut into small 

pieces. Heat butter in frying pan; add tomato and cook 5 minutes. Beat eggs 

and add to tomato. Add seasonings. Cook slowly, stirring constantly, until eggs 

are set, but creamy. Crush tops of Nabisco Shredded Wheat biscuits; sprinkle 


each with | tablespoon hot water. If desired, dot with butter. Top with eggs. 


SPAGHETTI CASSEROLE 


The Be Foods (Canadian) Ltd 

,; pound spaghetti le teaspoon dry mustard 

! cup He llman Rest F oc d \, teaspoon H orcestershire sauce 

Real Va ONnNALSE I CUDS mill 

» tablespoons flour ¥% cup grated Cheddar cheese 

1% teaspoor alt 2 tablespoons dry bread crumbs 

a feaspoon pepper 
Break spaghetti into pieces and cook in lightly salted water till tender. Drain 
In a saucepan blend Real Mayonnaise, flour and seasonings. Add milk and beat 
with rotary beater until smooth. Add cheese and cook over very low heat 
stirring constantly until smooth and thickened and cheese is melted. Add 
spaghetti and mix thoroughly. Pour into greased 1'2-quart casserole sprinkled 
with crumbs. Bake in hot oven (400 deg. F.) 20 minutes. Makes 6 servings 


SPICY CHEESE-FILLED TOMATOES 


The Borden Company. Limited 
} 

6 large tomatoe i feaspoon oregane 

feaspoon salt I «¢ ip ooked rice cup uncooked 
Mo cup chopped onion 14 pound Borden’s Chateau Cheese 
tablespoons salad oi shredded 
1 , 1 tal bos 

feaspoor innamor ablespoon wate 


/ teaspoon maryoran 
Remove blossom from tomato. Cut a slice off top of tomato and save. Scoop 
out centre to make a shell; save pulp. Sprinkle salt into each tomato shell 
Drain excess liquid from tomato pulp. Sauté onion in oil until lightly browned 
Combine tomato pulp, onion, cinnamon, marjoram, oregano, rice and cheese 
Divide mixture into tomato shells. Replace tops, cut side up. Arrange in 
baking dish. Add water to dish. Bake at 350 deg. F. 15 to 20 minutes. Serves 6 


SOUTHERN ONION CASSEROLE 


Carnation Company Limited 
~ 
~ ? , y1 J Lai 1 , ] 
) ips wounds) small, whole » teaspoon Curry powde 
— ontons 1, teaspoon salt 
I quart b nz water l large can undiluted 
YW ] teaspoon salt Carnatior Evaporated 
oA ¥ > tablespoons butter Vill 
MARY BLAKE tablespoons flour 1 cup peanuts 
Home Economist 1 1 
te ( ptiona ” grate Ce SE 


solt bultered bread crumb 


Place onions in boiling salted water. Cook S$ to 10 minutes until partially cook 
ed. Drain thoroughly. Melt butter in top of double boiler over low heat. Add 
flour and seasonings. Stir until smooth. Slowly add Carnation. Place over boil 
ing water. Cook until thickened and smooth (about {0 minutes), stirring con 
stantly Add onions and peanuts. Mix well. Place mixture in 1'%2-quart 
buttered casserole lop with cheese or crumbs. Bake at 350 deg F. about 15 


minutes 


PICKLE-STUFFED EGGS ON SPINACH 
Matthews-Wells ¢ ompany Limited 


1 hard-cooked eggs 2 tablespoons mayonnaise 

Ms cup sweet pi e relisi 3 cups cooked, salted spinach 

4 espoons minced onior 2 tablespoons butter or margarine 
¢ Ss n eiery ser 


Cut eees in half lengthwise and remove yolks. In a bowl mash yolks and com 
bine with relish, onion, celery seed and mayonnaise. Refill whites with yolk 
mixture. Place spinach in a shallow baking dish; dot with butter or margarine 
Arrange stuffed eggs on top. Bake in a hot oven (400 deg. F.) 8 to 10 minutes 


CHINESE ONION OMELET 


The Canada Starch Company Limited 


\ ip shortening \ teaspoon pepper 

} cups chopped raw onions > tablespoons Benson’s or Canada 
2 tablespoons Crown Brar Corn Starch 

Corn Syru 1 eggs 

4, teaspoon salt 


Heat shortening in skillet; add raw onions and corn syrup. Cook, stirring fre- 
quently until onions are tender. Add salt, pepper and Benson’s or Canada Corn 
Starch; blend well. Pour onion mixture into well-beaten eggs; mix thoroughly. 
Drop by spoonfuls onto slightly greased hot griddle. Bake until set as for pan-' 
cakes; turn and bake on other side, then serve. Makes 4 servings 
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“ SALADS 








‘ 4 i 
Ca a 
a 
, 
BAKED HAM AND PEA SALAD 
Canadian Canners Limited 
l can (15 ounces) Aylmer Deu 1 tablespoon prepared mustard 
Drop Peas 1. to %4 cup mayonnaise or salad 
3 cups diced cooked han dressing 
2 hard-cooked eggs, cut in quarter l « » crushed potato chips 
l tab espoon minced onior 
Drain Aylmer Dew Drop Peas and toss lightly together with ham, eggs and 
onion. Combine mustard and dressing: fold into salad mixture. Spread in 8 x 
8-inch greased baking dish and top with crushed potato chips. Bake at 400 deg 
F. for 20 minutes. Makes 6 servings 
CREAMETTE MEXICAN SALAD 
The Creamette Company 
2 cups cool ed Creamettes (equals ! ip raw carrot. shredded 
ly package, cooked 2? tablespoons grated onion 
l cup kernel corn Salt, cayenne 
l firm. ripe tomato. dices Salad dressing 
Combine first five ingredients; season to taste; mix with salad dressing until 
moist. Arrange in large wooden salad bowl, and garnish with fresh raw vege- 
wa 
tables 
VEGETABLE-PICKLE SALAD 
Matthews-Wells Company Limited a 
1 cup chopped dill pickles 2 hard-cooked eggs, ¢ hopped 
ln cup ¢ hopped celery l tablespoon grated onion 
l can (20 ounces) kidney beans, ‘4 teaspoon salt 
drained 1, cup mayonnaise 
In a large bowl, combine all ingredients. Mix thoroughly. Chill. Makes 4 to 
6 servings. 
SORRENTO TOMATO DRESSING 
The Canada Starch Company Limited 
2 slices fresh white bread Vy teaspoon paprika 
2 cloves garlic 4 teaspoon pepper 
! cup tomato sauce 3 tablespoons Mazola Salad Oil 
ls teaspoons salt yy cup vinegar 
Ihe teaspoons sugar 
Remove bread crusts; cut garlic into thin slices and insert in bread. Allow to 
stand | hour, remove garlic. Crumble bread into small bowl; add tomato sauce, 
salt, sugar, paprika and pepper. Beat in Mazola Salad Oil and vinegar. Cover 
and chill well; stir before serving on green salads or as a sauce for sea foods. 
Makes 1% cups. 
LUNCHEON APPLE SALAD 
Davis Gelatine (Canada) Ltd 
! envelope Davis Gelatine l» cup chopped parsley 
by cup hot water 14 cup crushed nuts 
l cup apple juice, chilled 2 cups diced ham 
l tablespoon lemon juice 3 hard-cooked eggs 
I cup diced celery 
Dissolve gelatine in hot water, add apple juice and lemon juice, leave to thicken. 
Mix celery, parsley, nuts; add to apple jelly. Arrange ham and halves of eggs _ 


in a shallow mold or loaf tin, cover with the apple mixture. Chill. Serve with 
cold cuts. Makes 6 servings 


CRANBERRY MELON MOLD 


National Cranberry Association 


1] package raspberry-flavored ] can (1 pound) Ocean Spray 
gelatine Jellied Cranberry Sauce 
1] cup hot water l cup fresh melon balls 


Dissolve raspberry gelatine in hot water. Crush cranberry sauce with fork. Add 
to gelatine. Arrange several melon balls in corner or on bottom of 1-quart 
mold. Stir remaining melon balls into cranberry-gelatine mixture. Spoon mix- 
ture into mold so that melon balls stay in place. Chill until firm. Unmold on 
lettuce. 
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Here's Canada's breakfast favourite! Swift's Brookfield Pure Pork Sausage 


All good fresh pork, real farm-spiced flavour! Made |FRESH} daily in 


local Swift kitchens, rushed to your store. It sells fast! 
PLATTER PAK 


BOLOGNA BB tes # SWIFT CANADIAN CO., LIMITED. 
a CHICKEN Loar 4 _ oe > 7o Serve ) 
a’ PS, : 4 <i g ‘i gier"y Your Family 
=v , ) } . \ Better / 
ee a] & ‘ Kot 


iOl = YEAR 


(W(€Q (@® FW@e@ ((& X® 


More than 100 Swift's Premium Table Ready Meats are made |FRESH| daily in local Swift Kitchens and rushed to your store 
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So easy to 


**Pizza Pie for supper ! 

Here's a deliciously different 

and economical dish . 

a tasty adaptation ola populat 

old-world recipe that takes 

practically no time to make 

lt'sa basic recipe, so have tun 
let your imagination 

take it trom there! 

All it takes is you 


| 


and your Magic! 
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prepare! 








Roll up edge of dough to form a 
rim deep enough to contain filling 


MAGIC 


} lonion 
Old lay ov ( *) 
eners. sliced d agon ally 
Sfiy dded old cheddar oT 
Parmesan cheese 
f or 5 stuffed oltves, sliced 


3 cups once-sifted pastry flour 

or 2% ¢ ups once-sifted 
all-purpose flour 

6 teaspoons Magic B iking 
Powder 

I teaspoon salt 

6 tablespoons cooking 
(salad) oil 

% cup milk 


2 table spoons ¢ hop pe d par sley 


1] can (8 ounces) tomato sauce 


te aspoon oregano 


Make it mild or zesty by varying its 
herbs, cheeses and other ingredients 


PIZZA PIE 


Prepare the onion, sufficient old cheddar or process 
cheese slices to cover the pizza, wieners, shredded 
old cheddar or Parmesan cheese, and the olives. 


Sift flour, Magic Baking Powder and salt into a 
bowl. Make a well in the flour mixture and add 
cooking oil, milk and parsley; mix these liquids a 
little with mixing fork, then combine with flour 
mixture to form soft dough. Knead lightly for 10 
seconds on waxed paper; pat into a ball and cover 
with another sheet of waxed paper. Roll out dough 
to an Il-inch circle; remove top sheet of paper. 
Turn over dough onto greased cookie sheet and peel 
off paper; turn up edge all around to form a deep 
rim. Spread dough with }s the tomato sauce. Sprinkle 
sauce with orégano and onion; cover with sliced 
cheese. Arrange wieners over the cheese slices and 
spread with remaining tomato sauce. Sprinkle shred- 
ded cheese over mixture and top with thin slices 
of stuffed olives. Bake in a hot oven, 450°, about 20 
minutes. Serve hot. Yield — 6 to 8 servings. 





SALADS 





ROUND-UP SALAD 


Green Giant of Canada Limited 


Salad greens ] can (5 ounces) 
] medium-size onion boned chicken or 
I can (16 ounces) turkey 
pickled beets 2 hard-cooked egZes 
1 can (15 ounces) French dressing or 
Green Giant Brand mayonnaise 

Peas or Blue and 

Gold Brand Peas 

Break crisp salad greens in pieces and 
add chopped onion. Arrange drained 
beets and peas, chicken cut into bite-size 
pieces, and sliced eggs on the greens. Mix 
gently with enough salad dressing to 
moisten. Six servings 

Note: Shelf round-ups to keep on hand 
for the salad may also include Green 
Giant Brand Green Beans or Green Giant 


Brand Wax Beans. 


SOUR CREAM SPRING SALAD 


The Borden Company, Limited 


l package lemon Salt and pepper 


flavored gelatine ., pint Borden's 
I cup hot water Sour Cream 

] teaspoon grated l cup diced cucum- 
onton ber 

l tablespoon lemon 


] eup diced celery 


JULCE 


Dissolve lemon gelatine in hot water; 
add onion, lemon juice. salt and pepper. 
Cool. Add sour cream, blend well. Then 
add chopped cucumber and celery. Pour 
into greased |-quart ring mold or 6 in- 
dividual molds. Serve on salad greens. 


GRAPEFRUIT SALAD RING 
Minute Maid Corp. 


l pac kage lime-flav- Cold water 


ored gelatine I cup diced, unpar- 
1 cup (8 ounces) ed apples 
hot water Vo cup chopped nuts 
I can (13% 
Vinute Maid Fresh- 


Frozen Grapefruit 


ounces) 


Sections, thawed 


Dissolve lime gelatine in hot water. Drain 
off syrup from thawed grapefruit sections 
and measure to one cup with cold water 
Add mixture to dissolved lime gelatine 
and stir well. Pour enough of mixture 
into lightly oiled 9-inch ring mold to 
cover bottom. Place grapefruit sections 
around ring mold and store in refrigera- 
tor. Chill. When partially set, add re- 
maining lime gelatine, apples and nuts 
and allow to chill until firm. Invert on 
serving platter by running small spatula 
around edges. Serve with lettuce, water 
cress or other fresh greens and mayon- 


naise. Makes 6 servings. 


LO-CAL SALAD DRESSING 
Mil-ko Products Limited 


4 tablespoons In | cup vinegar 
stant Mil-ko Powder I cup water 


Vy cup Instant Mil 


ko Pou der 
1 


cup white sugar 
I tablespoon dry 
mustard 2 cup tice water 
2 tablespoons flour 
1 


l teaspoon lemon 
teaspoon salt juice 

Blend together sugar, mustard, flour, salt 
and 4 tablespoons Instant Mil-ko Powder. 
Gradually add water and vinegar. Cook 
in double boiler until thick. Let chill. 
Into a chilled bowl add ice water and 
¥2 cup Instant Mil-ko Powder. Whip 
until stiff. Add lemon juice and whip 
until smooth. Fold whipped mixture into 
chilled salad dressing. 
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INDIVIDUAL CHICKEN SALAD PIE 


Sunkist Growers 


2 tablespoons sesame seeds 4 cup mayonnaise 

ly pac kage pte-crust mix or recipe 4 cup sour crean 

for l-crust ple ] teaspoon curry powder 

I, cups dic ed cook ed chi ken l teaspoon lemon juice 

]\% cups bias-sliced celer ‘4 teaspoon salt 
GERTRUDE AUSTIN 2 cups orange chunks Water cress 


Home Economist ; : : 
l cup toasted slivered almonds 


Toast sesame seeds in oven at 325 deg. F. until light golden tan, about 10 


minutes. Make up pastry, roll into oblong and sprinkle with sesame seeds 
Fold pastry in thirds toward centre. Roll dough again. Cut and fit on indivi- 
dual ramekins or muffin tins. Prick all over with fork. Bake at 450 deg. I 
until browned, about 10 to 12 minutes. Cool. Combine chicken, celery, orange 
chunks and almonds. Blend mayonnaise, sour cream, curry powder, lemon 
juice and salt. Toss lightly with salad until well mixed. Pile into sesame-seed 
Shells. Chill well. Serves 8 to 9. If desired, garnish with water cress 


ORANGE GOURMET SCRAMBLE 


Sunkist Growers 


] cup salad macaroni A cup ( heddar cheese, cu bed 
} oranges, peeled and cut into Chopped sweet pickle 
chunks ly cup mayonnaise 


] small onion, sliced 


Cook macaroni, rinse in cold water, cool. Add orange chunks, onion, cheese 
and chopped pickle. Stir in mayonnaise. For better mingling of flavors let stand 
for several hours. Serves 4 


HONEY-SPICE DRESSING 


Swift Canadian Co., Limited 


l cup Swift's Jewel Oil 3 tablespoons green pickle relish 
l cup ketchup 1 teaspoon celery seed 
\% cup liquid honey 1] teaspoon salt 


¥%y cup vinegareor lemon juice 4 teaspoon pepper 


Combine all ingredients in a quart jar. Shake well to combine. Use on vege- 
tables, or meat salads. Makes | pint. 





STRAWBERRY-ORANGE CHIFFON PIE 


Swift Canadian Co., Limited 


PAsTRY 

One baked 9-inch Jewel pastry shell 

FILLING 
2 egg yolks 1] tablespoon gelatine 
4 cup sugar ™% cup cold water 


4 teaspoon salt 1 teaspoon vanilla 


2 tablespoons cornstarch egg whites 


1 


14 teaspoon nutmeg 4 Cup sugar 
] cup orange juice l cup fresh strawberries 


1% cups milk 


Combine egg yolks, 4 cup sugar, salt, cornstarch, and nutmeg. Gradually add 
orange juice and milk. Cook over low heat, stirring constantly, until thickened 
Soften gelatine in cold water. Add gelatine and vanilla to custard stirring until 
gelatine is dissolved. Cool custard until thickened. Beat egg whites until stiff 
Gradually add sugar and continue beating until a soft meringue is formed. Add 
strawberries to custard. Fold meringue into custard. Pour into crust and chill 
for 2 hours or until set. Garnish with toasted coconut 

Variation: Fresh raspberries, blackberries, or very ripe peaches may be used. 


ORANGE AMBROSIA CREAM 
MeCormick’s Limited 


] can (6 ounces) frozen orange 1] cup heavy cream, whipped 
juice 2 cups orange sections 


? 


3 cups Miniature Marshmallows 


Heat the concentrated orange juice in a saucepan. Add marshmallows and stir 
until completely dissolved. Cool until thickened; then, fold in whipped cream 
and orange sections. Chill in sherbet glasses. Makes 6 servings. 
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NOW ...a 
RE Cie E& 
BOOK 


that opens a new, wonderful 
culinary world... 


GEL-COOKERY 









Here are salads, main dishes and desserts that beckon 
the appetite, give your meals fresh new sparkle. 

Barbecued Vegetable Aspic—Chicken Mousse—a rich, 
but light-textured No-Bake Cheese Cake. These and 53 
other Gel-Cookery recipes and variations come to you free 
in the “‘Gel-Cookery Recipe Book,”’ published by the makers 
of Knox,. the real gelatine. 

Yes, Knox is all real gelatine, made for many years by « 
the Knox family with utmost care and pride. That is why, 
to assure the right texture and flavor, recipe after recipe, 
it is always well to be sure it’s Knox. 






© ET Ae) U R Knox Getatine, Box Z-2, 


FREE 


Johnstown, N. Y., U.S.A. 


Please mail me my free copy of your 36-page illustrated 
book, “‘Gel-Cookery Recipe Book,” described above. 


= Tete} .¢4 





NAME. CEOOHHOOKE SSO OSH S>ESERSSSEE EHH OHEEEECES 
ADDRESS. PTUTITIITTITT TTL Lit trite te 
Just mail this coupon 


TODAY 
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If “it’s worth protecting ... it’s worth 


SARAN WRAP 


ADDED PROTECTION 





Safeguard your treasures and save work for yourself. Keep 


your best silver bright and tarnish-free between parties with a form- 


fitting cover of Saran Wrap*. This tough, plastic wrap simplifies 
storage... lets you find what you want without unwrapping. 





Fresh clothing is pro- 


Your prize cake will make 


Roasts you freeze in 


tected if you pack yout a beautiful entrance and Saran Wrap retain more of 
shoes in Saran Wrap to keep stay perfectly fresh under their delicious flavor and 
soil from rubbing off. Keeps —a_ sparkling-clear cover of freshness . . . and leftovers 


shoes from scufling, too. Saran Wrap. stay far more appetizing. 


The wrap that sets new standards 


of added protection 


4% 


“Wy 


*Dow™. 


Ae 


DOW CHEMICAL OF CANADA, LIMITED 


*Trademark 








Your Guarantee of Quality Products 


\ny product that bears this Seal has been used again and again in 
Chatelaine’s own housekeeping department. Every 
part of it has been carefully examined in the 
laboratory under Chatelaine Institute supervision. 
Only those products that give a satisfactory per- 
formance in all the tests are awarded the Seal of 
Approval. For they must be practical and easy 
to use as well as scientifically sound. Look for 
this seal next time you're shopping. 


<d ano APPROY,: 
= Chatelaine 
\€ Institute 


\ 
\%0 ay cua’ 


ES, 





onze 8 

















DESSERTS 





NO-BAKE CHEESECAKE if 


Knox Gelatine (Canada) Ltd. 
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2 envelopes unflavored gelatine l tablespoon grated lemon rind 





% cup sugar, divided 4 cup lemon juice 





1% teaspoon salt ] teaspoon vanilla o 


3} eggs, separated } cups (24 ounces) creamed 


1% cups evaporated milk cottage cheese 


Mix gelatine, % cup of the sugar and salt in top of double boiler. Beat to- f 
gether egg yolks and evaporated milk; add to gelatine mixture. Cook over 
boiling water, stirring until gelatine dissolves and mixture thickens slightly. | 
Remove from heat: add lemon rind, lemon juice and vanilla; cool. Sieve cot- 

tage cheese into large mixing bowl: or beat with electric beater until smooth. 

Stir in cooled gelatine mixture. Chill, stirring occasionally, until mixture mounds 

slightly when dropped from a spoon. While mixture is chilling prepare ¢ rumb 

lopping and set aside. Beat egg whites until stiff, but not dry. Gradually add 

remaining ‘4 cup of the sugar and beat until stiff. Fold into gelatine-cheese 

mixture 


Crump Torrie 
2 tablespoons melted butter 1, teaspoon cinnamon 
| tablespoon sugar 4 teaspoon nutmeg 


| up graham cracker crumbs 


Mix together all ingredients. Turn cheesecake mixture into an 8-inch, spring- 
form pan: sprinkle with crumbs. Chill until firm. If desired, an 8- or 9-inch 
square pan or a 9 x S-inch loaf pan may be used. Line with waxed paper, press 
crumb mixture in bottom of pan; turn in cheesecake mixture. Party size, 10 
to 12 servings. 


ALMOND SPICE PUDDING 
Robin Hood Flour Mills Limited 


I package Robin Hood 
Honey Spice Cake Mix extract 


My teaspoon almond 


‘cup water 1 cup almonds 


] egg ] cup brown sugar 





1] teaspoon vanilla l cup boiling water 


RITA MARTIN = 
Home Service Preheat oven to 350 deg. F. (moderate). Blanch and chop 


almonds. Toast them in moderate oven for 10 to 15 minutes 
Prepare Robin Hood Honey Spice Cake Mix according to package directions, 
adding 12 teaspoon almond extract. Pour 2/3 of batter into well-greased 8-inch 
baking dish. Sprinkle almonds and brown sugar over batter. Pour | cup boiling 
water carefully over the top. Bake 30 minutes. Serve hot, plain or with pouring 
cream. Serve cold with whipped cream 
Note: With remaining batter make 6 cupcakes. Bake at 375 deg. F. for 20 
minutes. Makes 8 servings plus the 6 cupcakes for another day. 


FLUFFY PUDDING 
Cream of Wheat (Canada) Ltd. 


3 cups milk lo cup sugar 
M% cup Enriched Quick Cream of 2 eggs. beaten 
Wheat ] teaspoon vanilla 
' teaspoon salt 

Heat milk just to boiling. Gradually stir in Enriched Quick Cream of Wheat, 12 
teaspoon salt, ¥2 cup sugar. Stir over low heat while it thickens. Continue cook- 


ing 4 minutes. Stir a little of this hot Cream of Wheat into 2 beaten eggs, 
then return egg mixture to pan and cook | minute more, stirring constantly. 
Remove from heat, stir in | teaspoon vanilla. Pour into oiled 1-quart mold or 
individual molds. Chill. Unmold and serve with sweetened whipped cream or 


any fruit sauce. 


FRUIT MOLDS 
Cream of Wheat (Canada) Ltd. 
> I}, | J 
> cups muk 2 cup brown sugar 
I teaspoon salt yo cup Cream of Wheat 


Combine and heat together milk, salt, and brown sugar Slowly stir in Cream ° 
of Wheat. Cook until thick. Fill greased custard cups with hot cereal. Chill. 


Unmold and serve with stewed fruit. 


CINNAMON APPLE BETTY 


Christie, Brown and Company, Limited 


9, " - 

20-ounce can sliced apples 12 square Cinnamons By Christie’s 
») > I > 

2 teaspoons lemon juice 2 tablespoons butter or margarine 


4 teaspoon grated lemon rind \% cup brown sugar 


Pour sliced apples into greased 1-quart baking pan; add lemon juice and rind. 
Roll Cinnamons By Christie’s to fine crumbs: thoroughly blend with butter 
Or margarine and brown sugar. Sprinkle over apples. Bake in moderately hot 
oven (375 deg. F.) 20 minutes. Serves 4, 


re 
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SWEET APPLESAUCE 


St. Lawrence Starch ( ompany, | 1ited 


Cut 4 pounds apples into quarters; place 
in saucepan with | cup water. Simmer 
until completely cooked. Put through 
wire sieve to remove stems, skins and 
seeds. Then add 2 cups Bee Hive Gold 


en Corn Syrup or more to taste 
CHOCOLATE CREAM ROLL 
Fry-Cadbury Ltd 


| teaspoon vanilla 
] package Fry's In 


6 tablespoons sifted 


pastry flour 


6 tablespoons Fry's stant Chocolate 
Cocoa Icing 

teaspoon baking ly cup sour crean 
powder (commercia 
1, teaspoon salt l teaspoon vanilla 
1 eggs. separated \ cup grated co 
4, cup granulated nut 
sugar 


Mix and sift together the pastry flour 
cocoa, baking powder and salt four times 
Beat egg whites until stiff and glossy 
Gradually add 42 cup of the granulated 
sugar and beat again until the mixture 
forms peaks. Beat the yolks until they 
are thick and lemon-colored. Add _ the 
remaining 4 cup granulated sugar and 
vanilla. Combine the whites and the egg- 
yolk mixture. Carefully fold in the sifted 
dry ingredients and blend lightly. Line 
a jelly-roll pan, 15 x 10 inches, with oiled 
paper 


evenly 


Pour batter into pan and spread 
Bake in a 400-deg. F. oven tor 
When baked, turn on 
a towel lightly dusted with powdered 


13 to 15 minutes 


sugar. Cut off the edges if necessary and 
remove paper. Spread with prepared fill- 
ing and roll up 


serve, cut in slices 


Cool on wire rack. To 


FILLING 

Place contents of Fry’s Instant Chocolate 
Icing package in a bowl. Add the sour 
cream, vanilla and coconut. Stir until 


well blended and spread on cake 


ANGEL PARFAIT CAKE SURPRISE 
Pillsbury Mills, Ine, 


Bake Pillsbury Angel Food Cake Mix 
as directed on package. Cool. Meanwhile 
prepare Peach Parfait Filling 

Cut a horizontal slice, | inch thick, from 
top of cooled Angel Food Cake. (Use 
a long-bladed sharp or serrated knife; 
or hold heavy sewing thread | inch below 
top of cake and gently pull thread back 
and forth in sawing motion to cut through 
cake.) Remove centre portion | inches 
wide and 2 inches deep, cutting down 
from top of cake and pulling out pieces. 
Spoon thickened Peach Parfait Filling in- 
to cake hollow. Replace slice cut from 
top. Chill until filling is set, 30 to 40 
minutes. If desired, spread top and sides 
with sweetened whipped cream and gar- 
nish top with peach slices 


PEACH PARFAIT FILLING 

Dissolve | package lemon- or orange- 
flavored gelatine in 1'%4 cups boiling 
water. Add | pint vanilla ice cream cul 
Blend in '2 
teaspoon almond extract. Chill until mix- 


in pieces; stir until melted 


ture is thickened but not set, 20 to 30 
minutes. Fold in 1% cups sliced fresh 
peaches 
Note: Cake pieces may be torn about | 
inch thick to use in another Ange! Parfait 
dessert. Combine with thickened parfait 
mixture and spoon into sherbet glasses 
Chill until parfait is set 

If desired, substitute well-drained can- 
ned or frozen peaches; dissolve gelatine 


¥Y2 cup peach juice, 


3 


in % cup water and 


heated to boiling 
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Even the newest, least experienced cooks 

or teenagers making their first important party 
dessert can make delicious lemon desserts 
without fear of failure. The answer is easy 


to-use Jell-O Lemon Pie Filling, because it 



















‘In the World of — 


AL ae With Hnancees / 


For 2 red 


makes lemon filling that is perfect in texture 
tender, and yet beautifully firm to cut 
every time 
And the cooking time? Just about § mir 


utes of cooking brings your Jell-O Lemon Pie 


Filling to smooth, creamy, fresh-lemon tasting 


perfection 
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dessert that any 


Here's a very special party 


teenager can make 


LEMON CREAM ANGEL CAKE 
Prepare Jell-O Lemon Pie Filling as directed 
on package. Cool to room temperature, sti 
ring once or twice. Slice a 10-inch tube angel 
food cake crosswise into three layers. Spread 
half of cooled filling between these lavers 
Put layers together. Whip | cup whipping 


cream and fold into remaining filling. Spread 


on top and sides of cake. Chill | hour before 


serving 
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Chocolate makes it good 
Baker's makes it best 





Products of General Foods, Limited 


BAKER 


CHOCOLATE CHIPS 
UNSWEETENED CHOCOLATE 
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DESSERTS 





PANCAKE STACKS WITH FLORIDA ORANGE SAUCE 


Florida Citrus Commission 
1% cups sifted all-purpose flour \ 
2?! teaspoons baking powder i » | ( ange ce 
4, teaspoon alt , table ) melte / Hutter or 
poo alt 
3 tablespoons sugar margarine 
J ' } 


] egg, slightly beaten 


milk, orange juice 





Sift together dry ingredients. Combine slightly beaten es 
and butter. Stir into dry ingredients. To make 4 large pancakes, bake on hot - P 
h pancake. Stack pancakes, 


griddle, one at a time, using 2/3 cup batter for eac 


spreading 1/3 cup cottage cheese between each. To serve, cut into wedges; 
spoon Florida Orange Sauce over top. Makes 4 to 6 servings 


Note: For main luncheon dish use 2 cups cottage cheese; as a dessert use 1 cup 


FLORIDA ORANGE SAUCE 


) ] / ig 
] tablespoor cornstarch feaspoons grated } ortda orange 
eup far rind 
tal tt ) rgarin 
1 4 feaspoon sa f a é er r margarine 


! cup Florida orange juice Florida orange, sectior 


Mix together cornstarch, sugar and salt in a saucepan. Blend in orange juice 
gradually: add orange rind. Cook over medium heat until mixture comes to a 
boil, stirring constantly. Add butter and Florida orange sections; heat. Makes 


about 144 cups 


PINEAPPLE LEMON PUFFS 
W.& R. Jacob & Co, Lid 
Take one Jacob’s Lemon Puff biscuit. Spread with whipped cream. Cover with 
another Lemon Puff. Top with | tablespoon crushed pineapple and finish with 


whipped cream. Decorate with cherry 


GOLDEN RHUBARB 


St. Lawrence Starch Company, Limited . 


] nd rhubarb / » Bee Hive Golden Corn Syr 


po 
Cut rhubarb in lI-inch pieces; place in saucepan and add Bee Hive Golden 


Corn Syrup. Use no water. Simmer slowly until cooked e + 


SPICED ANGEL FOOD CAKE 
Phe Ogilvie Flour M Co. | 





] package Ogilvie Angel Food Ler n Sauce 

Cake Mix 

Pour | cup plus tablespoons (9 ounces) of water into a 

3-quart bowl. Blend into water | teaspoon cinnamon, 2 

teaspoon cloves and teaspoon nutmeg. Sprinkle the con- 
7 - ti tents of package A over this mixture. Blend at low speed 

with electric mixer or rotary beater until this egg-white a 
mixture is well dispersed and moistened. Scrape mixture free from bottom and 4 


sides of bowl with a rubber spatula or knife. Beat at high speed until egg whites 
are stiff, so that peaks will form when the beater is raised (approximately 
5S to 6 minutes) 

Sift the contents of package B, about '4 at a time, into the beaten egg-white 
mixture, folding in lightly until all the flour mixture is blended in. Be sure to 
fold mixture—do not stir, Pour into ungreased 8- or 9-inch angel-food tube 
pan. Bake in a preheated (375 deg. F.) oven for 30 to 35 minutes. Cake is done 
when top is golden brown and will spring back when lightly pressed. Cool 
cake in pan, upside down, for | to 2 hours before removing. Loosen cake from 


ides of pan and centre tube with Knife and gently remove 


LEMON SAUCE 


1 tablespoons Ogilvie 4-Way Few gra a 
J i fan in fh nri¢ hed Flour ] Late 
p grar ated sugar 2 tables} ns femor é 
tablespoon grated lemon rind 2 tablespoons butte 


Mix flour, sugar, lemon rind and salt; gradually add water. Cook over low heat. 
stirring constantly, until thickened. Cook over hot water. stirring occasionally, 


5 minutes. Add lemon juice and butter. Makes 1! cups 


COEUR A LA CREME 


Birds Eye Division, General Seafoods Limited 
2 tablespoons gelatine l cup hea ream 
} tablespoons cold water l tables ng sugar 
1 pound (2 cups) cottage cheese 2 boxes (15 ounces each) Birds 
packages (4 ounces eacl Eve Sliced Strawhe , thawed 


cream cheese 


Soften gelatine in cold water. Heat over hot water until dissolved. Put cottage 
cheese through a fine sieve. Soften cream cheese: add cream gradually blend- 
ing well. Add sugar and the cottage cheese. Stir in dissolved gelatine. Spoon 
into l-quart mold (heart-shaped if desired) or 8 to 10 individual molds. Chill 
until firm. Unmold. Serve topped with sliced strawberries. Makes 33 
or 10 servings. 


+ Cups 


CHATELAINE—OCTOBER 1956 


ORANGE TRIFLE 
Minute Maid Corp. 


hrly F 





12 slic es sponge cake | x ] inc he § 4 large eC£L2ZS, slig itiv beaten 

approximately 4 cup (4 ounces) sugar 

IA p 4 ounces) apricot or peat h 4 feaspoon sait 

an 2 cups (16 ounces) milk. hot 

] can (6 ounces) Minute Maid 14 teaspoon almond flavoring 
Fresh Frozen Orange J ice ] iwté inces heavy ream, 
thawed and indiluted whip] ed 


Split sponge-cake slices in half lengthwise and sandwich with apricot or peach 
jam. Place 6 in bottom of serving bowl and cover with can of orangé-juice 


concentrate. Place lightly beaten eggs 1 


1 top part of double boiler with sugar 
and salt. Add hot milk slowly, stirring constantly until all sugar is dissolved 
Place over hot, not boiling, water and stir continually until mixture thickens 
and coats back of spoon. Remove from heat immediately and set pan in bowl 
of cold water. When custard is cold, stir in almond flavoring. Pour half over 
sponge cake in bowl. Add another layer of remaining sponge cake and top 
with remaining orange concentrate. Pour rest of custard over and chill in 
refrigerator at least 2 hours. Just before serving cover with whipped cream 


Makes 8 servings. 


COFFEE ANGEL TORTE 
Maple Leaf Milling Co, Limited 


] package Monarch Ange > cups whipped crean 

Food Cake Min 2 tablespoons sugar 

] tablespoon instant coffee | teaspoon vanilla 

le cups mintature or quartere / l 1 Cup fine hopped nut meats 
marshmallou s square sweet haco ate. Zrate d 
lo cup strong hot coffee 


Prepare and bake Monarch Angel Food Cake Mix as directed on package, 
adding coffee to flour mixture. Divide batter evenly into four 8-inch round 
layer cake pans, lightly greased and lined with waxed paper. Bake at 350 


2 


deg. F. for 25 to 30 minutes or until top springs back when lightly touched 
Invert pans on cake racks to cool. When thoroughly cool remove from pans 
Melt marshmallows in hot coffee over low heat. Chill until partially set. Add 
sugar and vanilla to whipped cream and fold one half into marshmallow mix- 
ture. Add nut meats. Spread between layers. Place fourth layer on cake 
Spread remaining whipped cream on top of cake and garnish with grated sweet 


chocolate. Chill before serving 


AND STILL ENJOY DESSERT! 


Now there’s a new, comfortable, enjoyable 
way to hold yourself in shape! And you 
don’t have to give up dessert, either! 
Enjoy D-Zerta — the tempting, new, 
sweet dessert that has only 12 calories 
per serving. You get all of the flavor, but 
none of the sugar.* 

6 wonderful fruit flavors 
servings for two in each envelope. 


generous 


try 


D-Zerta 


made by the makers of 


JELL-O 





A Product of 
General Foods, Limited 





Get D-Zerta at your food 


store, or at your druggist’s. 










Costs less than S¢ a serving 


P.S.1t's a “natural” for dia 
betics and others on special 
diets. Ask your doctor 









who but 
CATELLI 
could make such delicious 


SPAGHETTI 
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Sauces that simply sing with zesty flavour — 

a master chef's dream of perfect seasoning 

and slow simmering! Made with or without meat, 
they're the natural companion to Canada’s 


favourite Catelli spaghetti and macaroni products. 


CATELLI 





National, *f 





IN CARTONS OR CANNED 
IT'S CATELLI 
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Serve warm, generously buttered . . ° 









a delicious tea-time treat. If you bake 
at home there’s never a failure when 


you use dependable Fleischnann’s 


, Active Dry Yeast! 


NEEDS NO REFRIGERATION 


ALMOND TWISTS 


Measure into bow! 

1 cup lukewarm water 
Stir in 

2 teaspoons granulated sugar 
Sprinkle with contents of 

2 envelopes Fleischmann's Active 

Dry Yeast 

Let stand 10 minutes, THEN stir well. 
Cream 

Ys cup butter or margarine 
Blend in 

Ye cup granulated sugar 

1¥2 teaspoons salt 
Blend in, part at a time 


2 well-beaten eggs 


Add the yeast mixture and 
1 teaspoon vanilla 
Stir in 
2 cups once-sifted all-purpose flour 


and beat until smooth ond elastic. 


Work in an additional 
2V4 cups (about) once-sifted 
all-purpose flour 
Turn out on lightly-floured board; knead" until 
smooth and elastic; place in greased bow!. Brush 
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top of dough with melted shortening. Cover. Let 
rise in warm place, free from draft, until doubled 
in bulk—about | hour. 


Meantime prepare and combine 


Y% cup finely-crushed cracker 
crumbs 


V2 cup blanched almonds, finely- 
ground 


Yq cup granulated sugar 
1 slightly-beaten egg 
2 tablespoons water 


1¥2 teaspoons almond extract 


Punch down dough. Turn out and halve the dough; 
set one portion aside to shape later. Roll one 
portion into a 12-inch square. Spread % of 
square with half the crumb mixture. Fold plain 
third of dough over crumb mixture, then fold 
remaining third over top — making 3 layers of 
dough and 2 of filling. Cut rectangle into 18 strips. 
Twist each strip twice; place on greased cookie 
sheet. Press 2 or 3 blanched almonds into filling of 
each twist. Brush with melted butter or margarine; 
sprinkle with sugar. Shape second portion of dough 
in same manner. Cover. Let rise until doubled in 
bulk—about 1 hour. Bake in moderate oven, 
350°, 20 to 25 mins. Yield: 36 twists. 





DESSERTS 





PEAR MELBA 


Canadian Canners Limit 


1 can (20 ounce {y/mer Bartlett I can (15 ounce {\/mer Straw- 


ip toasted, halved, blanched 1 pint vanilla tce cream soltened 


almonds 


Drain syrup from Aylmer Bartlett Pears. Place | pear half in each serving dish. 
Decorate with toasted almond halves. Blend strawberries into softened ice 
cream. Spoon over Aylmer Bartlett Pears. Serve at once. Makes 5 servings e 


LEMON DESSERT DUMPLINGS 
Maple Leaf Milling Co. Limited 


2). cups Monarch Tea-Bis/ ls cup white sugar 
l egg. unbeaten 1 tablespoon chopped red cherries 
I package lemon pte fillin 1. to *3 cup milk or water 


Mix together lightly Monarch Tea-Bisk, egg, pie filling, sugar, red cherries and 


milk or water. Drap from a tablespoon into boiling syrup mixture and cook, 
covered. for 20 minutes. Serve immediately 
SYRUP 

> cups brown sugar ] tablespoon crystallized ginger, 


f cups water cut in small pieces 


l tablespoon butter 


In a wide 3-quart saucepan bring sugar and water to a boil. Add butter and 
crystallized ginger pieces. 


HONEY MINCEMEAT SQUARES “ 
H. J Heinz Company . 


l jar (173 » ounces) Heinz Vince ] teaspoon bal ing powder 
Veat I] teaspoon salt 


lo cup strained honey My cup shortening 


2 tablespoons lemon juice ] cup sugar 
yy feaspoon sait 
LILA M. JONES 4 teaspoon ground cinnamon ] teaspoon vanilla 
Home Economis) 2 cups sifted all-purpose flour ly cup chopped pecans 

Combine mincemeat, honey, lemon juice, salt and cinnamon. Bring to a boil; 
simmer 10 minutes, stirring frequently. Cool. Sift together flour, baking pow- 
der and salt. Cream shortening and sugar Add eggs, vanilla and nuts. Beat 
well. Stir in flour mixture. Spread in greased baking pan (13 x 912 x 2 inches) 
Spread with mincemeat mixture. Bake in moderate oven (350 deg. F.) for 30 
minutes. Spread topping over baked mincemeat mixture, sprinkle with nuts 
Return to oven for 15 minutes or until golden brown. Cool slightly before 
cutting into squares. Serve warm or cold, with 


ce cream if desired. Makes 2 
dozen squares 


Porrine 


) 


< egg whites 1 


» CUP ¢ hoppe d pecans 


ly cup strained honey 
Beat egg whites until frothy; gradually add honey and beat until whites stand 


in stiff peaks. Spread as directed and sprinkle with nuts. 


ORLEANS STRAWBERRY CREAM 


Davis Gelatine (Canada) Ltd 


1] envelope Davis Gelatine l tablespoon sugar 


Ly cup hot water l cup whipped cream 


‘Mo cup sherry 2 cups strawberries, stalked and 


1 egg volks sugared 


Dissolve gelatine in hot water. Warm wine in double saucepan over hot water. 

Beat egg yolks and sugar together, pour into wine and whisk until thick: 

remove from heat. Add dissolved gelatine to the mixture and place the pan in a ~ 

bowl of ice or ice water. Continue beating until cold. Fold cream through the ' 7 
mixture and carefully add the strawberries. Place in a mold and chill. Makes 


6 servings 


SUNSHINE MOLD 


Shirriff-Horsey Corporation Ltd. 


Prepare | package Shirriff's Lime Lushus according to package directions. 
When cool, arrange ring of banana slices in thin layer on partially set jelly 
in mold. To remaining jelly, when slightly set, add 42 cup halved sweet grapes, 
1 cup drained Horsey Grapefruit Sections and 44 cup chopped nuts. Pour into 
mold, chill, unmold and garnish with banana slices 
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CHOCOLATE NUT ROLL 
Robin Hood Flour Mills Limited 


) 


1 package Robin 2 eggs 
Hood Brownie Mix % cup chopped 


“4 cup water walnuts 


Take the labels off two 20-ounce cans 
Wash cans. Dry and grease them well 
Place small rack in bottom of deep pot 
or kettle with a lid. Start water boiling 
in another kettle Mix Robin Hood 
Brownie Mix, water and eggs until well 
blended. Add nuts. Fill tins 2/3 full 
Cover with greased waxed paper and 
heavy brown paper and tie securely 
Place on rack. Add boiling water to a 
level halfway up tins. Cover kettle and 
steam rolls for one hour, adding more 
boiling water as needed to keep the water 
at the same level. Cake tester or straw 
should come out clean when rolls are 
done. 

Remove from tins while hot. Cut in 
thick slices and serve hot or cold with ice 
cream and chocolate sauce, hard sauce 
or crushed pineapple and whipped cream 
Note: These may be made in smaller 
rolls (using baking-powder tins). They 
will take less time to steam. Slice thinly 
and spread with pineapple cream cheese 
or put two slices together with tinted 


butter icing and cut in half 
GINGERBREAD WITH CHEDDAR 
CHEESE 
Kraft Foods Limited 


l 8-inch round layer | 8-ounce package 
of gingerbread Cracker Barrel 
l cup applesauce Brand Old or Mild 


Canadian Cheddar 


Cheese. sliced 


Split the gingerbread and spread apple- 
sauce between the layers. Cut ginger- 
bread into wedges and top each wedge 


with a slice of cheese 


RICE KRISPIES DATE PUDDING 


Kellogg Company of Canada Limited 


> CUPS Kellogg's Rice l cup cut dates 
Krispies ? egs 


l teaspoon baking 


7§ 





powder 1% cup mill 
l cup chopped nut 


meats 


Crush Rice Krispies into fine crumbs 
combine with baking powder, nut meats 
and dates. Beat eggs slightly; stir in sugar 
and milk. Add to Rice Krispies mixture 
mixing carefully. Pour into greased 8 
x 8-inch pan. Bake in moderately hot 
oven (400 deg. F.) about 40 minutes. Cut 
into squares and serve hot or cold with 
whipped cream or hard sauce, if desired 


Makes 9 servings 


MINCEMEAT CRUMBLE DESSERT 
H. J. Heinz ¢ ompany 


Pastry, using 1 cup 43 cup chopped wal- 
flour nuts 

1 cup all-purpose l jar (1 pound 1% 

flour ounces) 

1% cup butter or Heinz Mince Meat 
margarine % cup mill 


'3 cup sugar 


Heat oven to 400 deg. F. (moderately 
hot). Line baking pan (8 x 8 x 2 inches) 
with pastry. With fingers, work flour, 
butter and sugar until crumbly; add wal- 
nuts. Combine mincemeat and milk. 
Spread 4% mincemeat mixture over pas- 
try; top with 4% crumbs mixture. Repeat 
layers. Trim crust; flute even with filling. 
Bake 1 hour. Serve warm with cream 
or ice cream. Makes 6 servings. 
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the most delicious chocolate pre 
without any cooking! —_- 








ue cM 


Such rich ‘chocolatey P fla vor...nourishin 2," too! 


So quick and easy to make all kinds of exciting pie-fillings 
with pre-cooked Royal! No stirring over a hot stove, no wait 


to cool and set, no starchy taste, lumps, or film on top! 


Filling — Follow Royal’s simple package directions, your 
eee ; mG : 

filling is ready in a minute! No other pudding — instant or 

regular — is as light, creamy, rich in flavor! 


Crumb Crust Crush 4 cups cornflakes into fine 
crumbs. Melt '/4, cup butter or margarine. Remove from heat 
and stir in '/, cup lightly-packed brown sugar, '% teaspoon 
ground cinnamon, !/, teaspoon salt, crushed cornflakes; mix 
well. Press into sides and bottom of well-greased 8!” pie 
pan. Chill thoroughly. 


oyal 





* In addition to minerals and vitamins in the 
fresh milk you use, Royal Instant Pudding 
is a splendid source of food-energy. Serve 
plenty of Royal to your family! 
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Which Pitcher DESSERTS 


has the Minute Maid Orange Juice in it? 





a 


NESSELRODE PUDDING 


Standard Brands Limited 


2 cups cold milk } tablespoons chopped, mixed 
l package Royal Instant Vanilla candied fruits (cherries, orange 
Pudding peel, and lemon peel) 


‘My teaspoon rum extract 


Pour the milk into a deep, l-quart mixing bowl. Add the rum extract and 

sprinkle contents of Royal Instant Pudding on top. Beat until well mixed, about 

| minute. Stir in the candied fruit and pour into serving dishes. To serve, top 
4 


with ‘24 cup heavy whipped cream and sprinkle 2 tablespoons of shaved semi- 


sweet chocolate over top. Makes 4 to 6 servings 


PEPPERMINT CHOCOLATE PARFAIT 
Shirriff-Horsey Corporation Ltd. 


l package Shirriff's Chocolate Shirriff’'s green food coloring 
Bud Dessert Shirriff's peppermint extract 


4 cup whipping cream 


Prepare Shirriff's Chocolate Bud Dessert according to package directions. Cool, 
stirring occasionally. Place spoonfuls of whipped cream (tinted pale green 
and flavored with peppermint extract) and pudding alternately into parfait 
glasses. Makes 5 servings 





TE tg FL Mel UE tof UD Ugh FL Mgt lh!) ott gh tl tt tl dol tl itl 





A. THIS ONE with % more juice for the same money than oranges squeezed at home! 
RASPBERRY DESSERT 
These 2 Pitchers tell you better than 1000 Words why McLarens Limited 


l package McLarens Raspberry Cherries 
@ - e 
Minute Maid Juice ppg . 
froz I pint Vanilla Freez-Easy 
. i Ice Cream Mix 
1S your best buy-—by far . When jelly powder sets till slightly thick add 1 pint Freez-Easy and beat. Add 


cherries and nuts. Pile in sherbet cups. Top with cherry and set in refrigerator 



















‘wm You get % more Delicious Juice! \ Va mont tort “nurs i to keep cool. 
YOUR Mon nee a | 
>| You get % more Essential Vitamin C! } Based 0” Tetetaeg in 
} teoding Canadian COFFEE FLUFF 
You get Y% more Dietary Minerals... ae General Foods, Limited 

When you drink Minute Maid “ you can almost taste the sunshine!”’ . 9 

] egg white 2 cups milk 

2 tablespoons sugar l egg yolk 

7 —_ Foe” = ] package Jell-O Vanilla 2 teaspoons Maxwell House 

Pena tins = Tapioca Pudding Instant Coffee 


Beat egg white until foamy, add sugar gradually and beat until stiff. Combine 
pudding mix, 44 cup of the milk, egg yolk and instant coffee. Add remaining 
13%4 cups milk. Cook and stir over medium heat until mixture comes to a full 
boil and is slightly thickened. Remove from heat and pour gradually over egg 
white, blending thoroughly. Let stand about 15 minutes; stir just to mix. Makes 
5 servings. 


Real pid hashionetl 
flavour! 


Delicious is the word 

for Bonus Ravioli 

Each egg noodle patty is 
filled with carefully blended 


MIXED FRUIT SNOW 


Gerber-Ogilvie Baby Foods Ltd. 


vegetables, cheese, eges and l can Gerber Vanilla Custard 2 egg whites, stiffly beaten 
spices. The special E uropean 3 tablespoons lemon juice 1 can Gerber Strained Mixed Fruit 


style tomato sauce makes 
Bonus Ravioli a delightful 
meal for those who enjoy 
old-country cooking. 


I tablespoon icing sugar 


Have all ingredients chilled. Combine custard pudding, lemon juice and sugar. 
Blend well with rotary beater. Fold in beaten egg whites. Pile into tall serv- 
ing dish with alternate layers of the strained fruit. Serves 3. 

Try it once... 


you'll serve it often! 
WINE DANISH DESSERT CAKE ROLL 


Chr. Hansen's of Canada, Ltd. 





Cake Roll Danish Dessert Filling 

4 eggs 1% cups cold water 

i \%4 teaspoon salt \% cup port wine 
penne aap ( & 6s td 
a { % cup sugar I package “Junket 

3 % cup sifted cake flour Danish Dessert 
ul MARIORY EDGE % teaspoon baking powder Whipped cream 
Home Economist 1] teaspoon vanilla 


Cake Rou 


Beat eggs and salt over hot water until thick and light-colored, gradually adding 
sugar. Sift flour and baking powder and fold into eggs with vanilla. Pour into 
shallow pan, 15 x 10 inches, lined with greased waxed paper. Bake at 400 deg. 
F. for 12 minutes. Turn onto cloth sprinkled with powdered sugar. Tear off 
paper. Roll and cool. 


DINNER 





Danisu Dessert FILLING 








Aenneved ty the Stat A ~~ tered carmen heen Dessert ate rammed Add port wine. Bring to 

; ay sa SS ' Pano ray slant = elaine * ull boil; boil or one minute, stirring constantly. Pour into serving bowl. 
i -» 2 et Ieadttmta) t Institute Sprinkle lightly with sugar while warm to keep surface moist. Let cool. Then 
ae Ni . ; chill in refrigerator 3 to 4 hours. Just before serving spread Danish Dessert 

2 oy cuareue® / on cake roll. Reroll cake and spread with whipped cream. Store in refrigerator. 
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BANANA DEVILS FOOD UPSIDE-DOWN CAKE 
General Mills (Canada) Ltd 


= Heat oven to 350 deg. F. (moderate). Grease and flour 1 
round layer pan 8 or 9 x 1% inches. Melt ‘4 cup butter in 

—_ 
one 8- or 9-inch-square pan. Stir in 2 cup brown sugar 


\ y (packed). Arrange over butter-sugar mixture, 142 to 2 cups 
g sliced bananas (3 to 4 medium), about “% inch thick. (Too 
BETTY CROCKER thin slices get mushy.) 
cosnedieenencean Make Betty Crocker Chocolate Devils Food Cake Mix bat- 
ter as directed on package. Pour 2 of batter over ban- 
anas, the rest in the layer pan. Bake upside-down cake about 35 to 45 minutes 
or until top springs back when touched lightly in the centre. Invert at once 
on serving plate. Leave pan over cake a minute so butter-sugar mixture will 
run down over cake. Serve warm with Eggnog Sauce or whipped cream. Bake 


other layer as directed on package 


EGGNoG SAUCE 


Beat 2 egg yolks until thick and lemon-colored. Beat in 4% cup sifted icing 
> 


sugar, | to 2 tablespoons rum or sherry flavoring. Fold into 42 cup whipping 
cream, whipped stiff 


CHECKERBOARD DESSERT 


General Foods, Limited 


cup Baker's Semi-Sweet 


13 cups Minute Rice ly 
'y cups milk Chocolate Chips, melted 
» teaspoon salt Sweetened whipped cream 

ly cup sugar Varaschino cherries OR 


| teaspoon vanilla Pistachio nuts 


Combine rice and milk in saucepan. Bring to a boil and boil gently, loosely 
covered, for 15 minutes, fluffing rice occasionally with a fork. Add salt. Stir in 
sugar and vanilla. Place half of rice mixture in a bowl and stir in the melted 
inch loaf pan. Drop 
tablespoonfuls of the chocolate and vanilla rice mixtures alternately into the 


chocolate chips. Thoroughly grease an 842 x 44% x 24 


loaf pan making a checkerboard pattern of light and dark mixtures. The 
rice should be warm when placed in the pan. Make a second layer, spooning 
vanilla on chocolate and chocolate on vanilla squares. Firmly pack rice in 
pan by pressing down with back of tablespoon. Cool slightly. Cover; chill | 
hour. Then remove from pan and garnish top with whipped cream and mara- 
schino cherries or pistachio nuts. Cut in slices to serve. Makes 10 servings 





We just can’t make enough 
of your favourite 


PEEK FREAN BISCUITS 


with that famous English Quality— 
they’re so popular with everyone! 


“NE 9 


Cocoanut sprinkled 
with cane sugar—a sweet 
treat at any time. 





ae i 

. (ges Mya 
tery F : 
4 DIGESTIVE? 


Mr Peek and Mr. Frean 





BY APPOINTME NT TO 


HER MAJESTY THE QUEEN 


BISCUIT MANUFACTURERS 
PEEK FREAN & CO., LTD 
LONDON, ENGLAND 









DIGESTIVE 


A tempting meal cookie. 


Perfect for lunches or after school 


cookie box raids. 


Ea) 
GA | 7) 


Makers of Jamou BISCUITS 
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Two little secrets make this 


Cheese Festival 
NOODLE-BAKE 


an everyday dish with a difference i 


First secret is the blending of oregano in the 
cheese sauce. It sparks a special flavour. Next, cheese 
in the crunchy topping makes it simply scrumptious. 
Canadian cheese is your best food buy for value and variety, 
so for more ways to serve cheese, write to Marie Fraser 
for her new Cheese Recipe Booklets—they-re free. 


1. Cook 2cups broad noodles 2. In saucepan melt 2% tbsps. 
until barely tender. Drain; 


rinse with hot water; drain tsp. salt and \% tsp. oregano. 


again. Turn into buttered Add 2 cups milk; cook, stirring green stuffed or ripe olives combined with % cup grated 
until smooth. Add Itsp. Wor- over the noodles. 
cestershire sauce and 1% cups 

grated Cheddar Cheese. 


2 quart size casserole. 











a 


arse? * 
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~~ 
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3. Scatter tuna chunks (7 oz. 
butter; blend in 2 tbsps. flour, can), % cup diced green 
pepper and 4% cup chopped crumbs or crushed cereal 





4. Pour cheese sauce over all. 
Then top with % cup bread 


cheddar. Bake in moderate 
oven (375°F) for 40 min. or 
until browned and bubbling. 


oe ee : ew 


Dairy Foods Service Bureau DAIRY FARMERS OF CANADA 409 Huron Street, Toronto, Ontario 
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Try this easy 
economical dessert ! 


TANGY, FRESH 


EMON PI 


NO COOKING! 









MAGIC LEMON PIE FILLING 


Made the easy Eagle Brand way! 


1s cups (15-0z. can) Eagle Brand 
Sweetened Condensed Milk 
5 cup lemon juice (fresh or frozen) 
I teaspoon grated lemon rind 
2 egg yolks 


This real homemade pie is casy as a mix! The 
secret is Eagle Brand Sweetened Condensed 
Milk a blend of pure milk and sugar, a 
ready cooked to creamy smoothness. Just 
combine ingredients in mixing bowl. Stir just 
until mixture thickens. That's all! No cook 
ing! Pour filling into 8-inch crumb crust or 
cooled, baked pastry shell 

If desired, top with 2-egg-white meringue 
Bake in slow oven (325° F.) about 15 minutes 
or until lightly browned. Cool 


RECIPE © 
LEAFLET 





Copyright, T. B, ¢ 


FREE! 


Get Elsie’s 28-page, 
full-color recipe book 


Che Borden Company, 
Limited 

Grocery Dept. G321 
Spadina Crescent 
‘Toronto, Ontario 





Please send me Elsie’s free recipe book, Borden's 
Eagle Brand 70 Magic Recipes 


Name 
Street 
City 


Province 





If it’s BORDEN’S 
it’s got to be good! 
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DESSERTS 





PINEAPPLE BETTY 


Hawaiian Pineapple Co., Ltd. 


6 slices bread 4, teaspoon cinnamon 


14 cups drained Dole “Crisp Cut” Y% cup pineapple syrup 





Crushed Pineapple (No. 2 can) 2 tablespoons lemon juice 
y, cup sugar lay teaspoon grated lemon 
14 teaspoon salt peel 

PATRICIA COLLIER ‘ 

Home Economist 4 teaspoon nutmeg 3 tablespoons butter 


Crumble two slices of bread in greased 1-quart baking dish. Cover with half 
of drained crushed pineapple, then sprinkle with half of sugar mixed with 
spices and salt. Repeat layers of bread crumbs, pineapple and sugar, and a 
third layer of bread crumbs. Mix pineapple syrup, lemon juice and grated 
peel together and pour over top. Dot with butter and bake, uncovered, in 


a 350-deg.-F. oven for | hour. Serve warm with cream. Makes 8 servings 


HAWAIIAN CHERRY CREAM 


Hawaiian Pineapple Co., Lid 


2 packages cherry-flavored gelatine ly cup heavy cream, whipped 


1 cups hot water l package (3 ounces) cream cheese 
I cup pineapple syrup I's cups drained Dole “Crisp Cut 
'4 teaspoon salt Crushed Pineapple (No. 2 can) 


Dissolve gelatine in hot water; add pineapple syrup and salt; chill until thick 
and syrupy. Fold in whipped cream, cream cheese (blended with 2 cup of 
gelatine mixture) and drained crushed pineapple. Turn into 1'¥2-quart mold; 
chill until firm. Unmold; garnish with additional whipped cream, if desired. 
Makes 8 to 10 servings. 


GOLDEN MOUNTAIN 
Chr. Hansen's of Canada, Ltd. 


l package Butterscotch Hansen’s 14 cups water 
Puddi-Cake Dessert Mix 4, cup chopped walnuts 


’s cup milk 


Preheat oven to 450 deg. I Empty larger bag of Butterscotch Hansen’s 
Puddi-Cake Dessert Mix into a bowl and add milk. Mix about | minute. Mix 
ture may be stiff and lumpy. Spoon into 5 or 6 custard cups in equal amounts 
Open smaller bag of Butterscotch Hansen’s Puddi-Cake and sprinkle equal 
amounts of contents over batter in each custard cup (about | rounded table- 
spoon each). Pour equal quantities of the water over the contents of each 
custard cup. Do not stir! Bake in 450-deg.-F. oven for 20 to 25 minutes 
To serve: Loosen the cake from around the dish with a knife. Invert the 
contents onto a dessert plate. Sprinkle chopped walnuts over the top. Desserts 
may be served in the custard cups. Puddi-Cake is best served hot! 


MINIT TAPIOCA APRICOT CREAM 


General Foods, Limited 


] egg white } tablespoons Minit Tapioca 
2 tablespoons sugar Vy teaspoon salt 

] egg yoll 2 tablespoons sugar 

2 cups apricot nectar 


Beat the egg white until foamy. Add 2 tablespoons sugar and continue beating 
with egg beater until meringue stands in soft peaks. Set aside. 

Mix egg yolk, apricot nectar, Minit Tapioca, salt and 2 tablespoons sugar in 
saucepan. Cook and stir over medium heat until mixture comes to a full boil 
(S to & minutes). Pour a small amount of the hot mixture gradually into 
meringue, blending well. Quickly stir in remaining tapioca mixture. Let stand 
15 to 20 minutes; stir. Serve warm or cold. Makes 4 or 5 servings 


PUMPKIN PIE 


Standard Brands Limited 


114 cups cold milk 14 teaspoon baking soda 

Ly teaspoon cinnamon 4, cup pumpkin (canned solid 
lL. teaspoon nutmeg pack) 

lL. teaspoon ginger ] package Royal Instant 

14 teaspoon salt Butterscotch Pudding 


Pour milk into a deep, l-quart mixing bowl. Add the cinnamon, nutmeg, ginger, 
salt and baking soda. Beat until well mixed, about | minute. Add gradually, 
stirring to keep mixture smooth, the pumpkin and contents of Royal Instant 
Pudding. Beat until well mixed, about | minute. Turn immediately into a baked 
8-inch pastry shell. Chill until firm enough to cut, about 1 hour. If desired, top 


with whipped cream. Makes one 8-inch pie. 
PumpPKIN CREAM PIE 


Substitute '4 cup heavy cream for 44 cup cold milk or % cup light cream for 
¥2 cup cold milk. 











Of course! With Davis 
Gelatine you can give 
sparkle to left-overs ... 
make simple salad meals 
look and taste twice as 
tempting! And with Davis— 
you get TWO EXTRA en- 
velopes of gelatine in every 
box at no extra cost! 


Send for 

The Davis Gelatine Recipe Book 
c/oDavisGelatine, 
207 Queen’s 
Quay West, 
Toronto. 


———— 
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YOUR SHOPPING 
LIST 


to help you buy your famous 
brands for Chatelaine’s 


famous recipes is on 


Page 94 














AM 


CL 
CHOWDER 
SOUP. 





CONNORS BROS. LIMITED 
Black's Harbour, N. B 


SEND FOR FREE RECIPE BOOKLET . 
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DESSERTS 





OSTKAKA 
Chr. Hansen's of Canada, Ltd. 
6 “Junket” Rennet 
Tablets 
1] tablespoon cold 


3 cups milk 

2 eggs 

1] teaspoon lemon 
water extract 

14 cup flour Vy teaspoon vanilla 


ly cup sugar 


Dissolve rennet tablets in cold water 
Combine flour and sugar. Gradually add 
142 cups milk, stir until smooth. Add 
eggs, lemon extract and vanilla and beat 
well with rotary beater. Warm remain- 
der of milk until it steams (140 deg. F.). 
Do not boil. Combine with first mixture 
Add dissolved rennet tablets. Pour into 
buttered baking pan. Let stand 10 min- 
utes until set. Bake at 375 deg. F. for 
1 hour. Cool. Sprinkle with nutmeg 


PEACH CHIFFON SLICE 


B.C. Fruit Processors Ltd. 


CRUST 

}} 4 CUPS fine Vi, teaspoon mace 
graham cracker Ve cup melted 
crumbs butter 


™ cup sugar 


Line 2 ice-cube trays with waxed paper, 
brush with melted butter 
ham cracker crumbs, sugar and mace; 


Combine gra- 


combine with melted butter, mixing thor- 
oughly. Spread evenly on sides and bot- 


tom of prepared pans. Chill until set 
FILLING 


1] tablespoon plain 14 teaspoon salt 


gelatine V4, cup hot Sun 
% cup cold water Rype Apple Juice 
2 eggs, separated 1 tin (20 ounces) 


' Sun Rype Pe ar h 
Pie Filling 


juice 1 tablespoon butter 


» cup sugar 
1 tablespoon lemon 
Grated rind of \% 1] teaspoon vanilla 

lemon 

Soften gelatine in cold water. Beat egg 
yolks until light, add “4 cup sugar, lemon 
juice and rind, salt and hot Sun-Rype 
Apple Juice. Beat until well blended 
Cook over hot water until thickened, 
stirring constantly. Remove from heat, 
add softened gelatine, stir until dissolved 
Add Sun-Rype Peach Pie Filling, butter 
and vanilla. Cool until mixture begins 
to thicken 

Beat egg whites until stiff, gradually beat 
in remaining '%4 cup sugar, fold into 
cooked mixture. Turn into prepared 
pans, chill until firm. To serve, place one 
layer on top of the other. Cut in slices, 
garnish with whipped cream. 


PARTY DESSERT 
General Foods, Limited 


] cup Baker's ] package Grape 


Coconut Jell-O 

> tablespoons butter 3 tablespoor igar 
I, cups Post ] cup hot water 
Grape Vut fk akes Mi ip grape lee 
or Post Sugar lL. cup cold water 
Crisp ]l egg white 

Sauté coconut in butter until golden 


brown, stirring constantly. Combine with 
cereal and mix well. Press half of mix 
ture into a 9 x 9 x 2-inch pan. Cool 
Dissolve Jell-O and sugar in hot water 
Add grape juice and cold water and 
chill until slightly thickened Add egg 
white and beat with egg beater until thick 
and fluffy 
5 minutes. 


Spoon into pan. Chill about 
Then sprinkle with remain- 
ing cereal mixture and chill until firm 
If Sugar Crisp is used, crush slightly 
after measuring. Makes 9 servings. 
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BARBECUED SPARERIBS 


Prepare barbecue sauce: In a saucepan 
combine 2_ tablespoons ranulated 
sugar, 2 tablespoons Heinz orcester- 
shire Sauce, 1 tablespoon Heinz Pre- 
ared Mustard, % cup Heinz Cider 
inegar, 4 cup Heinz Tomato Ketchup, 
1 teaspoon salt, 1 teaspoon paprika, 's 
teaspoon pepper, and 1 very finely 
chopped clove of garlic; cover, simmer 
15 minutes. Meanwhile, place 2 pounds 
spareribs, rounded side up, on rack in 
baking pan. Bake in a hot oven (500°) 
15 minutes. Reduce heat to 325°; brush 
both sides of ribs with sauce. Bake, 
uncovered, rounded side up, 1% hours, 
frequently brushing top side with 
sauce. Place under broiler and broil 
slowly until bubbling and lightly 
browned. Cut into individual servings 
Makes 4-5 servings. 










The’ Red Magic’ way to tastier eating 






TWO MORE 
“Cook with Ketchup” RECIPES 


CHILI CON CARNE—Brown in a larue 
frying pan 1 pound ground beef, 1 cup 
chopped onion and 1 very finely chopped 
clove of garlic in 1 tablespoon heated 
shortening. Add 2 tablespoons chili 
powder and 1% teaspoons salt. Add 1 
can (15 ounces) Heinz Red Kidney Beans 
2 cups water and 1 cup Heinz Tomato 
Ketchup. Simmer, covered, 1 hour. Makes 
6 servings. 





SLOPPY JOES—Melt 2 tablespoons 
shortening in frying pan; add 1 pound 
ground beef, % cup chopped onion, 1 
teaspoon salt and '4 teaspoon pepper 
cook only until meat turns very light 
brown, stirring occasionally. Blend 1 
tablespoon flour and 1 cup water; pour 
into meat, mixing well. Add 4% teaspoor 
Heinz Worcestershire Sauce and % cup 
Heinz Tomato Ketchup; simmer, stirring 
occasionally, 15-20 minutes. Serve or 
heated hamburger buns. Makes 
10 servings. 





F 4 
with 


(Advertisement) 
RED ‘n’ WHITE SALAD 


Combine 1% tablespoons gelatine and Sim 
44 cup water. Simmer 10 minutes 1 can 
(20 ounces) Heinz Tomato Juice, 3 soft 
slices onion, % bay leaf, 4 whole cloves, 
4 whole allspice, % 


teaspoon sugar; strain; stir in gelatine 


teaspoon salt, %4 grai 


and 2 teaspoons lemon juice; mould Heir 
and chill. Combine 1 tablespoon gela- 

tine and % cup water. Heat %4 cup plac 
milk; stir in gelatine; cool slightly; stir 

in 23 cup cottage cheese, 3 tablespoons Chil 
chopped stuffed olives, “% teaspoon salt Bak 
few grains pepper, % cup mayonnaise (350 
Chill until it begins to thicken; pour cook 


over set tomato jelly. Chill. Serves 8 





Hein: 


— 


browne 


onion, 


simmer, 





RED MAGIC INDEED! There’s no 
other way to describe a tomato sauce 
as tasty, as easy to use as Heinz 
Ketchup. And no wonder Heinz 
. blends 


so beautifully with other foods and 


Ketchup tastes so delicious. . 
flavours! It’s a combination of 
specially-grown, vine-ripened, rich, 
red tomatoes, pure Heinz Vinegar and 
rare imported spices. Next time your 
recipe calls for tomato sauce, use 
Heinz Ketchup. It turns every day eats 


into special occasion treats. 


Deliciously Different Flavour ! 


HEINZ Ketchup 


Recipe: 
CREOLE SAUSAGES 


Fry 1 pound of sausages until nicely 
Measure into a bow! 1 thinly-sliced 


cup sliced celery, 
1 tablespoon Heinz White Vinegar 
and 4 cup Heinz Tomato Ketchup: 
mix together, then pour over the 
browned sausages. Cover and 


4 servings. 





CHILI-GLAZED HAM LOAF 


mer until tender, then mince, 1% 


pounds lean cottage roll; add 3 cups 


bread crumbs, % cup chopped 


onion, 1 teaspoon dry mustard, few 


ns cloves and pepper; combine 


lightly. Mix 1 beaten egg, 1 teaspoon 


1z Worcestershire Sauce and % cup 


milk; mix lightly into meat. Shape and 


e in greased shallow baking dish; 


drizzle with mixture of % cup Heinz 


i Sauce and 2 tablespoons water 
e, uncovered, in a moderate oven 
Border with hot 
ced rice and garnish attractiveiy 


», 1% hours 


Serves 8 


Ketchup 


——_ 





d; pour off excess fat. 


cup green pepper strips, 
cup water, 











about 20 minutes. Makes 



















TOMATO 
KETCHUP 


50 vameres 


so0 











COTTAGE CHEESE PIE 


\l Pr i I le 
}4Y ral ¢ ¢ ¢ 
t { i } 
j ; 
p cottage CeSE ‘ 
gs ‘ Ir 
easpoon salt ea 
iga 
pete / VV ( 
Force cottage cheese through a fine sieve. Separate 
Beat yolks until bubbly. Add it, sugar, Mil-ko toe 
water and cook tirring constantl inti] mixture coats 


‘elatine over cold water to soften. Add to egg mixture and sti 


ompletely dissolved. Remo from heat. Cool. Stu 


old water, Instant Mil-ko Powder and vanilla until 


ture and stiffly beaten « I into gelatine-cheese 


hell. Chill until firm pp id with ispberry jam 


loppin 


l ] r 
t ¢ s 
, / \/ / 
Sprinkle elatine on cold t ind let stand 5 
water, Cool slight Sp Mil-ko Powder over 
thickened. Beat with rot il un 


maiming ingredient 


PHREE-TONE PIE 


( | | ¢ 
/ e le O¢ } a 
r P Pie I r x 
} ( 1 
‘ ) aT 
Combine chocola ) LAT mix and cups MIIK 
yer medium heat itil ixture comes to a f boil 
only about §S minut on or twice. Pour 
of pudding with waxed pap Chill | hour 
Then combine van | hillin nix and 2 cups 
tro nedit h xture comes to a f 
Cool only bout 5 m lg on or WiC 
fa of chocola { Spread vila fillin 
Ch Sp 1 Cocoa Whipp ( oO Of 
( ‘ Wu } (ne 
Combine p whipp crean tablespoon 
Cocoa and dash of salt. ¢ our: then 
(Do not or peal.) 
FLORIDA TARTS 
Ss 1-H ( 
H es 
0 e] es 
s 
> ’ ? 
Prepare oven s S ac ling to direc 
Mix package; bake; cool. Meanwhile add 's cup Horsey 
slightly beaten ¢ olh 1 ind cornstarch 
emaining orange ce top ot doub boule 
ce, Cook, stirrir constantly until thickened 
onger. Remove from heat dd butter and salt 
hells, beat one egg white until stiff but not dry; fold 


imnish with mint spri 





PIES & TARTS 


as 





me —— fy 


in cottage cheese 


til mixture holds its shape 


and 











LEMON CHIFFON PIE 


Knox Gelatine (Canada) Ltd. 


] envelope unflavored gelatine Ii, cup sugar 

Vi, cup cold water 14 cup heavy cream, whipped 
Vy teaspoon salt Coconut 

1 eggs, separated Strawberries 

] can 6 ounces) trozen concentrate d 19-inch bal ed lemon ple shell 
lemonade ess 2 tablespoons tor 


emon pastt 


Sprinkle gelatine on water in top of double boiler to soften. Add salt and egg 
yolks: mix well. Place over boiling water and cook, stirring constantly, until 
mixture thickens slightly and gelatine dissolves. about 3 to 5 minutes. Remove 
from heat; add frozen concentrated lemonade. Chill until the mixture mounds 
slightly when dropped from a spoon. Beat egg whites until stiff, but not dry. 
Gradually add sugar and beat until very stiff. Fold in gelatine mixture: fold in 
whipped cream. Turn into baked lemon pastry shell. Chill in refrigerator until 
firm. To serve, garnish pie with additional whipped cream and top with coco- 


nut. If desired, garnish with fresh strawberries 


LEMON Pie SHELI 


p less ] fablespoon ] te aspoon 1 i, 
IMNOgE nized shortening }\ ips sifted all-p rpose Hour 
l tablespoon boiling water feaspoon salt 
2 tablespoor s frozen concer rated 1 tablespoons chopped coconut 
le mona le thawed to roon 


femperature 


Put shortening in mixing bowl. Add boiling water, thawed concentrated lemon- 


ade and milk and whip with fork until all liquid is absorbed and a thick. smooth 


mixture is formed. Sift flour and salt onto shortening, whip and stir quickly into 
a dough. Pick up and work until smooth and blended: shape into a flat round 
Roll between two 12-inch squares of waxed paper into a circle “%& inch thick. 
Peel off top paper, sprinkle 2 tablespoons chopped coconut over pastry, leaving 
about a l-inch border plain. Recover with paper and gently roll coconut into 
dough. Turn pastry and paper over and repeat process. rolling in remaining 
coconut. Peel off top paper: place pastry in 9-inch pie pan, pastry next to pan. 
Remove paper, fit pastry into pan. trim inch beyond pan, turn back even 
with edge of pan, flute rim. Prick shell all over with fork. Bake in a very hot 


oven (450 deg. F.) 10 to 14 minutes 


BLACK CHERRY POLKA DOT 


~ 
— 


General Foods, Limited 


] package Black Cherry Jell-O » cup cold whipping 
] » hot water rear 

Cherry ice and wate fo l cooled baked 9-inch 
make | 4 Quick Coconut Crust 
l cup Bing cherries, drained 1 cherries, sliced 
and ( ed 





Dissolve Jell-O in hot water. Add cherry juice and cold 
water. Chill until slightly thickened. Place bowl of Jell-O in 
ice and water. Beat with egg beater until fluffy and thick. Whip cream. Set aside 
| tablespoon for garnish. Fold remaining whipped cream into Jell-O. Fold in 
chopped cherries. Spoon into Quick Coconut Crust. Chill until firm. Before 


| 


serving, arrange sliced cherries over surface of pie. Dot each cherry slice with 


whipped cream 








() ICK COCONLT CRUST 
Spread 2 tablespoons soft butter evenly over bottom and si of a 9-inch ple 
pan. Sprinkle with | cups Baker's Coconut, pressing evenly into butter. Bake 
in slow oven (300 deg. F.) 15 to 20 minutes or until golden brown. Cool. 
NEW DOMESTIC PASTRY 
Canada Packers | 
2 »s sifted pas f Ve dD estic Shorte g 
ea a / re oO s 1 wate 

Sift flour and salt together. Cut New Domestic into the flour mixture with a 
pastry blender or two table knives until the consistency of coarse corn meal, 
with a few larger pieces. Add water. a tablespoon at a time. stirring with a 


fork. Add only enough water to hold the pastry together. Work into a ball. 


Wrap in wax paper until ready to use. 

PATTY SHELLS 

Roll out one half of pastry made using New Domestic recipe. Spread with 
cup Margene Margarine. Fold over and seal. Roll pastry '4 inch thick. Cut 


with biscuit cutter into circles hen cut st circle from two out of every 





three pastry circles. Place two narrow rings of same size on top of each round 
moistening with water to make them stick. Place on baking sheet and chill 
in refrigerator. Bake in a hot oven (425 deg. F.) for 30 to 40 minutes. covering 


with brown paper after 15 minutes, to prevent excessive browning. 


QQ 
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feel the difference .. 
Coke puts you at your sparkling best! 


(ites 


Anyone for fun? The fountain’s the place to find it! 
And part of the fun, for millions, is the real great taste 
and sparkling refreshment of ice-cold Coca-Cola. Why 
not let Coke give your next lunch a nice happy sparkle? 


sparkle...sparkle...sparkle...sparkle... 


8 


c 
,c® 





ot? 








sparkle 


PIES AND TARTS 





ORANGE MINCE PI-CAKE 
Robin Hood Flour Mills Limited 


New Party Surprise! | gseyee 


Robin Hood Flaky Pie Crust Mix l egg 


sto 4 tablespoons cold water 2 cups mincemeat 


2 l package Robin Hood 
Orange Cake Mix 


Prepare pastry according to package directions and line bottom and sides of 
two 8-inch layer tins, easing pastry in carefully to avoid stretching Spread | 
cup mincemeat over bottom of each unbaked pastry shell. Prepare Orange ¢ ake 
Mix according to package directions and pour half the batter inio each shell. 

Bake at 400 deg. F. (hot oven) for 40 minutes. Serve with a garnish of whipped 


cream or ice cream. (One half cup of orange marmalade may be used on one 


cake instead of mincemeat. Serve this one cold to hungry school children.) 


APRICOT CREAM PIE 


B.C. Fruit Processors Ltd. 


l baked 8-inch pte she l yy cup milk 

lo cup sugar 1 teaspoon lemon juice 
Is feaspoon salt 2 egg yolks 

) } ble t 

? tablespoons cornstarch » tablespoon butter 





+ tablespoon all-purpose four 


DOROTHY I's cups (1 tin) Sun-Rype 
BF ¢ 
RITTON {pricot Vectar 
Home Econom 


Combine well together sugar, salt, cornstarch, and flour in 
1 heavy saucepan. Stir in gradually Sun-Rype Apricot Nectar, milk and lemon 
juice. Cook over moderate heat. stirring constantly, until mixture thickens and 
boils. Boil one minute. Remove from heat. Stir a little of the hot mixture into 
egg yolks that have been beaten slightly. Return mixture to saucepan. Stirring 
constantly, boil for one minute. Remove from heat, blend in butter. Cool 
slightly. Pour into cooled baked pie shell. Top with meringue made trom 


remaining egg whites 


SPICY RAISIN PIE WITH LEMON-APPLE MERINGUE 





Carnation Company Limiis 
4 Cup sugal ] ip water 
] teaspoon cinnamon 2 tablespoons vinegar 
ly teaspoon cloves } egg yolks 
lo teaspoon nutmeg l Pp raisins 
ly feaspoon salt l feaspoon ani la 
Meet the newest member of Kool-Aid’s "3 cup cornstarch Y-inch single-crust baked cinnamon 
’ . J . r . . . } ] UP 4 r r] ted ‘ nation Di she 
family of refreshment ... Kool-Aid Fruit I large can undiluted Carnai = 
’ . —o » Evaporated Mill 
Punch! It’s a perfect blend of five refresh- 
ing Kool-Aid flavors—all together in one Combine sugar, spices, salt, cornstarch, Carnation Evaporated Milk, water, 
perky party surprise! and vinegar in top of double boiler. Place over boiling water. Cook until slightly 
c { " . id thickened (about 10 to 15 minutes), stirring occasionally. Add small amount of 
mo easy to ake ] St ¢ li 
‘ y a . — gee ” ter cooked Carnation mixture to egg yolks. Mix well. Return to remaining Carna- 
and sweeten. So pure, so good, so delicious. tion mixture. Add raisins and vanilla. Cook Carnation-raisin mixture over boil- 
Get Kool-Aid Fruit Punch and have a ing water 2 to 3 minutes longer, or until thickened. Cool. Pour into cooled 
family party today! cinnamon pie shell. Top with Lemon-Apple Meringue 


Add | teaspoon cinnamon to dry ingredients and proceed as for standard 
pastry recipe 


6° package 


LeMon-ApeLe MERINGUE 


makes two quarts i ‘ ee fe ip grated raw apple 


» sugar I tablespoon grated lemon rind 


Beat egg whites until frothy. Gradually add sugar. Continue beating until egg 
whites will hold firm peaks. Fold in apple and lemon rind. Place merineue 

8 Great Flavors hes PI ( ace meringue on 

cooled pie filling. Seal to edge of pie crust. Brown in moderate oven (350 deg 


including | 
NEW LEMON! 
Try them all! 


for 10 to 15 minutes 


PEACH BUTTERSCOTCH PIE 
Libby. MeNeill & 1 ) 
Made by the makers of 


JELL-O Desserts | can (No au ps) » light corn syrup 














Drain peaches thoroughly. Blend sugar, salt, flour. corn syrup, lemon juice and 


butter and cook for | minute. Add almond extract. Cool slightly. Arrange 


peaches on bottom of pastry shell and cover with the cooked mixture. Bake 
at 450 deg. F. for 1S minutes. Reduce temperature to 350 deg. F. and continue 
baking approximately 30 minutes. Cool. Garnish with sweetened whipped 


cream. Makes 6 servings. 
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PEPPERMINT CHIFFON PIE 


Knox Gelatine (Canada) Ltd. 


1 envelope unflavor- 14 teaspoon pepper 
ed gelatine mint flavoring 

4, cup cold water M4 cup plus 2 table 
} egg whites spoons crushed pep 
V4, cup sugar permint stick candy 
I cup heavy cream l 9-inch Chocolate 
u hipped Bonbon Pie She 


Sprinkle gelatine on cold water to soften 
Place over boiling water and stir until 
dissolved. Cool. Beat egg whites until 
suff, but not dry; gradually beat in sugar 
Fold in cooled dissolved gelatine. Fold 
in whipped cream, peppermint flavoring 
and 42 cup of the crushed peppermint 
candy. Turn into chocolate shell. Chill 
until firm. Before serving, sprinkle top 
with remaining 2 tablespoons pepper- 
mint candy 


CHOCOLATE BONBON PIE SHELI 

l 6-ounce package 2 tablespoons 

l eup semisweet shortening 
chocolate morsels 2 tablespoons sitted 


cing Sugar 
Line a 9-inch pie plate by pressing 12 
inch-square aluminum foil on bottom 
sides and over rim to assume shape of 
plate. Lift foil from plate. being care 
ful to keep in shape. Place on baking 
sheet; sprinkle morsels evenly in foil 
Place in a very slow oven (250 deg. F.) 
5 minutes. Remove from oven: carefully 
replace foil in pie plate. Add shortening 
blend together morsels and shortening 
with back of spoon. Add sugar. Blend 
again, until mixture thickens slightly 
spreading over bottom and sides, and 
up onto rim of pie plate—covering about 





1/3 of rim. Place in refrigerator 30 min 
; : 1986, te € wear cone, 
utes to harden. Peel foil from chocolate: © a step nthe 5 
slip back into pie plate. Shell is ready 


for desired filling 


Rec yong tang Theyll love you for thinking of this! 





(Canada) 
2\% cups sifted *% cup shortening 
Gold Medal Flour 5) to 6 tablespoor 
| teaspoon salt water D 
eae a a ae ENNIS THE MENACE by Hank Ketcham Pure golden honey on hot ‘“‘Cream of Wheat.” 
flour, salt. Cut in shortening. Sprinkle A wonderful way to take the chill off these 
with water. Mix well with fork. Round 7 
up dough. Roll thin (about '% inch chilly mornings. It’s delicious. Try it! 
thick). Cut into S-inch squares or circles 
Prick with fork Place over inverted 


custard cups or salad molds on baking 
sheet. Bake 12 to JI5 minutes. Cool 
before removing from cups. Serve filled 
with ice cream, pudding, fruit, creamed 
tuna, ham or chicken, shrimp or chicken 
salad Makes 12 

FOR PETITE TREASURE TARTS: Cut 
into 4-inch squares or circles. Makes 16 
TO FREEZE Stack pastry squares o1 
circles with waxed paper between. Freeze 
in plastic bag or in aluminum foil. When 


ready to bake, put frozen pastry over 








custard cups and bake as above 
VARIATIONS (Use '2 of the basic pas 
try recipe for each) 





GUARD YOUR FAMILY 


“Dennis always takes along 


Murrin Peacu Pies 
‘Cream of Wheat’ when he runs away from home!”’ WITH HOT "CREAM OF WHEAT” 


Roll dough into rectangle 15 x 10 inches 








Cut into six 5-inch squares. Line muffin 





pans with pastry squares. Put | teaspoon 
of this mixture on bottom; 2 cup sugar, 
2 tablespoons flour, 2 tablespoons short- 


ening, ¥2 teaspoon cinnamon. Top with TRY THESE QUICK-AND-GOOD TOPPINGS ON “CREAM OF WHEAT"! 


drained peach half. Sprinkle with re 
maining mixture. Fold points toward 
centre. Bake 20 to 25 minutes Ki 

ids Love It! i 
Tuume Tarts ove It Dad Loves It! You'll Love It! 
Shape rounded teaspoonfuls of dough 





Brown sugar . oney ‘re “ui -rrie . ; 
into balls. Place on baking sheet. Press sal -. Honey ... Fresh fruits: Berries ° Cinnamon, sugar and butter. 
down in centre with thumb, leaving Ice Cream — any flavor ° Banana slices Peaches. Canned fruits: Apricots 
raised rim. Fill centres with jam. Bake Jam or jelly Syrup Apple sauce with nutmeg... Peaches Blueberries 
about 12 minutes. Sprinkle with icing Chocolate bits Butterscotch Raisins or currants Fruit cocktail Plus 
. ; , »cktail lums 
sugar before serving. Makes 20. ». Chhemalate eaisne . . ae 
or Chocolate sauce. Chopped figs or dates. Pineapple Cherries, 
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2 
canal Slice into 
Nec . perfect halves 
™ - at the touch of a knife 


Sacob’s 
GOLDEN-PUFF 
BISCUITS 
per = a iy omy pene 
“~~ »/ light, crisp, ready 
~ “6 i 2 , for your favourite 


patty shell recipes 
= 4 Truly the world’s 
most versatile, 
Try them hot with a most economical 
melted cheese filling patty shell biscuit! 
Send for your free 
recipe booklet on 
new and intriguing 
ways to serve 
Jacob's English 
Biscuits. Write to 
Harold P. Cowan 
Importers Ltd., 
80 Industry St., 
Toronto 





Or with seasonal frvit 
and a mound 
of whipped cream 


Or with creamed 
chicken or fish ee 











RECIPE | 


Steale Supreme 


J . 


















R/U Me 


Blend 5 parts melted butter with 
1 part Lea & 
lightly on steaks before grilling 

and again right a/ler’ Seals in 
adds the 
makes it a taste 


Perrins srush 


that fine beef flavour 
est men love 
thrill supreme 


K) 
























NEN 4 





ail + PERRM 


. SAUCE, 
THE WORLD AROUND 5 4 


> 
For your cookin Se > a 

the same s or ~ 
sauce which, tor over 125 n = 


vears has enhanced the 


cursine of famous rest Z 


ants the world over 


LEA&PERRINS 


THE ORIGINAL WORCESTERSHIRE SAUCE 
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MAPLE FROSTING 


Shirriff-Horsey Corporation Ltd, 


1 ] package 7-Minit Fluffy 


Frosting Mix 


4 Cup maple svrup 


14, cup water 


Place maple syrup and water in a saucepan and bring to a boil. Pour immedi- 


ately into small mixing bowl. Pour contents of frosting-mix package into 


bowl. Beat at top speed, guiding frosting into beaters, until frosting is very 
stiff and stands in firm peaks when beater is lifted from bowl. (Normal beat 
ing time is 5 to minutes.) 

Frost cooled cake or layers immediately, before frosting sets. For layer cakes, 
generously spread frosting on top of bottom layer. Place second layer on 
frosted layer and spread remaining frosting on top and sides. When serving 
always cut frosted cake with wet knife or fork-prong cake server. 


Note: Use a standard measuring cup. Have bowl and beaters free from grease 


LEMON ANGEL ROLL 


Sunaist Grower 


] package angel-lood cake mix or % teaspoon almond extract 


l recipe tor 10-inch cake 


Prepare cake according to directions. Fold in almond extract. Spread evenly 
in ungreased 17 x 11% x I-inch pan; smooth batter to edges. Bake at 350 
deg. | 


with finger 


for 25 to 30 minutes or until cake springs back when lightly touched 
Invert and cool cake ia pan 8 to 10 minutes. Loosen edges with 
wet sharp knife. Turn pan upside down on towel dusted with powdered sugar 
Carefully lift away from cake. Roll in towel jelby-roll fashion. Cool on cake 
Reroll cake. Chill at 
least 6 to 8 hours. Just before serving frost with whipped cream, if desired. 


Makes I8 to 20 servings 


rack. Unroll and spread with Lemon Apricot Filling. 


Lemon Apricot FILuine 


l envelope unflavored gelatine \% cup fresh lemon juice 


, cup tresh lemon juice 1, teaspoon vanilla extract 
i yp apricot syrup Vy teaspoon salt 


l cup drained, canned Lo cup whipping cream 


apricots, puréed 1, cup powdered sugar 


i 1 


cup sugar 4 cup s/ivered aimon ls 


Soften gelatine in lemon juice. Heat apricot syrup to boiling. Add gelatine, 
remove from heat and stir until gelatine is dissolved. Combine with pureed 
apricots, sugar, lemon juice, vanilla extract and sat. Chill "il sLehtly con 
gealed. Beat until fluffy Fold whipped 


cream and almonds into gelatine mixture 


Whip cream and powdered suzat 
Add yellow food coloring if desired 


SPICY NUT REVEL CAKE 
Pillsbury Mills, Inc 
Combine '2 cup chopped pecans, 1/3 cup firmly packed 
brown sugar, 2 tablespoons flour, teaspoon cinnamon and 


tablespoons butter Prepare Spice Cake Mix as directed 


on package. Turn one half of batter into well-greased and 





ightly floured 13 x 9-inch pan. Sprinkle with one third of 


the cinnamon-nut mixture. Drizzle remaining batter evenly 


RUTH ANDRE 
Home Service over the batter and topping in pan 


Sprinkle with remain 
ing cinnamon-nut mixture. Bake at 375 deg. F. for 30 to 
35 minutes. While hot, drizzle with Cinnamon Icing 

CINNAMON LCL 

Combine | cup sifted confectioners’ sugar, 4 teaspoon cinnamon, + tea 

spoon vanilla and 3 tablespoons cream. If necessary add more cream, a few 


drops at a time, until of a medium pouring consistency. 


HONEY PUMPKIN LOAF 


Canadian Canners Limited 
1 eup butter l teaspoon cinnamon 
Vy sugar Il teaspoon baking soda 
ner 14, teaspoon salt 
1 cup Aylmer Pumpkin ‘2 cup chopped walnuts 
2 ps sitted all-purpose flour l cup chopped dates 


Add pumpkin and mix well. Sift 
Carefully combine with pumpkin 


Cream together butter, sugar and honey 
dry ingredients and stir in nuts and dates 
and sugar mixture Turn into greased 9 x 4-inch loaf pan 
and bake at 325 deg. F. for approximately 60 minutes or until baked. 


Do not overmix 































LITTLE TOMMY TUCKER 
sings for his supper 
What shall it be 
Brown bread and butter? 
No, says Tom’ That's for rookies 
Stars like me want 
CHIPITS cookies! 
if you want to be 
your family’s ‘star’ 
Put CHIPITS cookies 


in the cookie jar! 








| DON’T SAY 


CHOCOLATE CHIPS 
(SAY 


Chipits 

















YOUR SHOPPING 
LIST 


to help you buy your famous 


brands for Chatelaine's 


famous recipes is on 


Page 94 














CONNORS BROS. LIMITED 
Blacks Harbour, N. B 








SEND FOR FREE RECIPE BOOKLET 
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SUGAR CRUMB CAKE 


Standard Brands Limited 


4 tablespoons Blue 
Bonnet Margarine 
Ms cup granulated 
Sugar 

] egg, unbeaten 
Ihe cups sifted all 
purpose flour 

2 teaspoons Magi 
Baking Powder 

My teaspoon salt 
Vy teaspoon 


ctnnamon 


li, teaspoon nutmeg 
- cup muh 

% cup fine enriched 
bread crumbs 

] tab espoon melted 
Blue Bonnet 
Vargarine 

3 tablespoons brown 
sugar 

] table spoon Chase 
& Sanborn 


Instant Coffee 





Grease one 8 x 8 x 2-inch pan. Preheat 
oven to 400 deg. F. (hot). Cream mar- 
garine. Blend in granulated sugar, cream- 
ing until light and fluffy. Blend in un- 
beaten egg. Sift together twice the flour, 
baking powder, salt, cinnamon and _ nut- 
meg. Blend into creamed mixture alter- 
nately with milk. Pour batter into pre- 
pared pan. Combine remaining ingre- 
dients and sprinkle over batter. Bake in 
preheated oven 20 minutes. Turn out on 


rack to cool, or serve warm 


CHOCOLATE CAKE 
Canada Packers Limited 


>} to 4 squares un Yo teaspoon salt 


sweetened chocolate 1, cups granulated 
*; cup boiling water sugar 

1% cups sifted = cup New Domes 
cake flour tic Shortening 


I's teaspoons bak Ms cup sour milk 


ing powder or buttermilk 
| teaspoon baking 2 Maple Leaj Eggs 
soda I teaspoon vanilla 


Melt chocolate over hot water: stir in 
boiling water until smooth. Sift together 
flour, baking powder, baking soda, salt 
and sugar. Add New Domestic and milk 
and beat for two minutes at medium 
speed of electric mixer or 300 strokes 
by hand. Add chocolate mixture, eggs 
and vanilla. Beat for another two min- 
utes at medium speed of electric mixer 
or another 300 strokes by hand. Pour 
into two 8-inch circular cake pans, greas 
ed and lined with wax paper. Bake in a 
moderate oven (350 deg. F.) for 25 to 


30 minutes. or until cake tests done 


MIX-EASY HONEY FUDGE CAKE 


General Foods, Limi j 


Preparation: Have shortening at room 
temperature. Line bottom of & x & x 
2-inch pan wit 


slow heat (325 deg. F.). Sift flour once 


h paper. Start oven for 


before measuring 


Measure into sifter 
! 


cups sttled | teaspoon soda 
Swans Down Cake li, teaspoon salt 
Flour 

Measure into mixing bowl 

ln cup shortening 

Mix in small bowl 

y ip honey I easpoon vanilla 


! p water 


Have ready 


l eg nbeater Ihe, squares Baker 
Unsweetened 
Chocolate melted 
Mixing method: (Mix by hand or in 
electric mixer. Count only actual beat 
ing time or beating strokes. Scrape bowl 
and beaters or spoon often.) Stir short 
ening just to soften. Sift in dry ingredi- 
ents. Add %%4 cup of the liquid. Mix until 
all flour is dampened. Then heat 2 min- 
utes at a low speed of electric mixer or 
300 vigorous strokes by hand. Add re- 
maining liquid, egg. melted chocolate and 
beat | minute in mixer or 150 strokes 
Bake in slow oven (325 deg. F.) 45 min- 


utes or until done. 
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Serndeto Pepare 


and they’ll be back for ‘‘seconds”’ 


You bet they will! Mmmmm! How kids love 
those tender, tasty wieners made the skinless way. 


VISKING LIMITED, LINDSAY, ONTARIO 





SKINLESS WIENER MIXED GRILL 


2 large tomatoes 6 eggs 
1 tablespoon butter 6 tablespoons milk 

6 SKINLESS WIENERS 1, teaspoon salt 

Cut tomatoes in half, crosswise place in shallow pan, dot with butter. and sprinkle 
with salt. Broil for three or four minutes until tomato begins to soften. Remove 
from broiler and cover with wieners cut in 4 to 24 inch pieces. Again place under 
broiler until wieners are slizhtly browned seat eggs slightly with milk and salt 
and scramble in butter. Arranze tomatoes and wieners in center of hot platter 
and place scrambled eggs around them. Yield: 4 servings. 
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ging up baby’ 


Hints Collected 


by Mrs. Dan Gerber, 


Mother of five 


























*MEAT PIE 





1 container Gerber Junior 


Beef or Veal 















Wise observation from a 
proud new grandmother: 
“Times certainly have changed where 
These days 


we know so much more about the need 


baby feeding is concerned 





for vitamins, minerals, proteins and the 
like, it’s small wonder our modern ba- 





bies blossom as they do. But one thing 


hasn't changed a whit. A baby’s need for 
love. Just as important as nourishing 
food is plain old-fashioned mother love. 
May not show up in inches and ounces, 
but it sure makes a baby grow and glow 


inside 





Nutrition notation. Speaking of vitamins 
and minerals, did you know that Gerber 
Strained 


processed to preserve vital food values 


Foods are specially pressure- 


and the naturally good true flavors so 





often lost in home cooking? (Cooking in 


the absence of air does it.) And Gerber 





olfers you a far wider variety than vou 





could) prepare economically at home. 
Over 39 Strained Fruits, Vegetables, 
Soups, Meats and Desserts—more ways 


to satisfy little appetites than you can 

FEATURE OF THE MONTH 
A Cur vor Curisrmas -Get your angel 
a Gerber Basy Dou. It’s a $3.75 Varur 
$2.00 and 6 Gerber 
Chis charming 12 in. 


shake a spoon at. All pureed to a good- 
fecling smoothness, and mildly scasoned 
to suit unsophisticated taste buds 

for only labels or 
2 fruit-ful ideas for you. Borrow some of 


cereal box tops. 
baby’s strained peaches, plums or pears: 


replica of the Gerber Baby drinks, wets, 
cries, sits up —has movable arms and 


spoon gerne rously on : 
legs. Soft vinyl head and rubber body 


For breakfast 
| waflles, pancakes or hot cereal 


For lunch — blend 2 tablespoons of any 
y) Gerber Strained Fruit with peanut 
Pempting on 


whole-wheat bread or toast, 


@ butter or cream cheese 


Lotion notion. \ column-reading mother 
‘LT toss baby's plastic lotion bottle 
Warms the 


; 
i 
; 
H 
} 
‘ 
{ 
f 


Writes 
right into the bath with her 





0 { y < 4 ; "\Ula- . ° 
lotion just enough to make it feel « 1 make it completely safe. Comes with 


diaper, bib, bottle and oatmeal playbox. 

Mail money and labels to Gerber Baby 
Department D, Box 4027, 
Ferminal A, Toronto, Ontario. Offer 
good only in Canada and U.S.A. Expires 
May 31, 1957. 


pleasant.” 


Variety makes for a happy taste of affairs 


concerned, Gerber Foods. 


where small fry are 
cereals provide five good tasting ways to 
stimulate mealtime zeal... Rice, Barley, 
Oatmeal, Wheat and Mixed Cereal are 


all precooked for easy digestbility All 


Babies are our business . . . our only business! 


are noted for their bland but distinc- 

tive favors Gerb = 
P.S. Gerber cereals are mighty nutritious | — 

too well fortified with tron, calcrum BABY FOODS 


and B-vitamins. All Gerber cereal sible sees aialein 


packages have the handy spill-proof ee 


JDING MEATS 


5 CEREALS * OVER 
pouring spout, JUNIOR FOODS. INCL 























































Butter small casserole. Place half the mashed potato in 
bottom. Top with meat. Spoon remainder of potato in 
mounds around edge of casserole, leaving a bit of meat 
showing in center. Bake at (375°F) until lightly browned. 


Season to individual taste. 


More menu ideas for one or two. 
Gerber’s “Recipes for Toddlers” 
is yours for the asking. Write 
me, Dept. “B”, Box 4027, Terminal 
A, Toronto. 





% cup 
mashed potato 


















CAKES 












BUTTER CREAM FROSTING 


Dairy Farmers of Canada 


I] cup sugar 4 cup water 


1. teaspoon cream 2 egg whites 
of tartar | teaspoon vanilla 


Dash of salt “3 cup butter 


Combine sugar, cream of tartar, salt and 
water in a saucepan. Cook to 240 deg. 
F. on candy thermometer, or until a little 
of the syrup dropped into 
forms a soft ball. Beat egg whites until 
stiff, but not dry. Add syrup slowly to 
egg whites, beating constantly. Add va- 
nilla and blend. Cool. Cream butter well. 
Add egg-white mixture to butter, 2 or 3 
tablespoons at a time, beating well after 
each addition. Use as filling for a 9-inch 
layer cake, then spread on sides and top 
If desired, sprinkle top with chopped nuts, 
shredded coconut, crushed peanut brittle, 
or crushed peppermint candy. Fills and 
frosts a 9-inch layer cake. 


cold water 


CHocoLate Butter CREAM FROSTING 

To frosting, add 3 squares unsweetened 
chocolate, melted and cooled. Beat until 
blended. Or cup chocolate 


well add 2 


syrup 


AMERICAN LOAF CAKE 
Nestlé (Canada) Ltd. 


SOUTH 


2 cups sifted flour IMs. cups light- 


ly teaspoon salt brown sugar, firmly 
I's teaspoons bak packed , . 
} C2RS 

1 


ing powder 
*, cup butter 
1 


4 Cup orange juice 


, cup Nescate 's cup light 


Rind of 1 orange, molasses - ~ 
cut in thin strips 

Sift together flour, salt and baking powder 
and set aside. Blend well butter, Nescafe, 
and orange rind cut in thin strips. Add 
brown sugar gradually, beating well after 
each addition. Beat in eggs one at a time. 
Add flour mixture alternately with orange 
juice and light molasses. Pour in waxed 
paper-lined pan 10 x 5 x 3 inches. Bake 
at 325 deg. F. for 1 hour, 15 minutes. 
MOCHA GRAHAM CRACKER CAKE 


Standard Brands Limited 


ly cup shortening | teaspoon salt 


I cup granulated I cup milk 
| teaspoon vanilla 
1 


sugar 
cup chopped 


> eggs, separated 


24 graham crackers walnuts 
2 teaspoons Vagic 
Baking Powder 

1 


> tablespoons cocoa 4 Cup Long sugar 


| cup whipping 
cream 

1] tablespoon Chase ! teaspoon Chase & 
& Sanborn Instant Sanborn Instant 


Coffee Coffee 


Grease two 8 x & x 1'2-inch layer cake 


2 


pans. Preheat oven to 375 deg. F. 


(moderately hot). In a large bowl, cream 
light. Gradually add 
granulated sugar and continue creaming 
until light and fluffy. Add 
With rolling pin, crush ' 
graham crackers into fine crumbs. Mea- 
cups of 
baking 


shortening until 
egg yolks, 
blending well 
crumbs and blend 
powder. 
Combine 


» 92 
sure ec into 


crumbs cocoa, instant 


coffee and salt vanilla and 
milk and blend into creamed mixture al- 
ternately with crumb mixture. Beat egg 
whites until stiff. Fold into batter with 
chopped walnuts. Pour into prepared 
pans. Bake in preheated oven for 25 to 
30 minutes. Turn out on wire rack to 
cool. Whip cream, blend in icing sugar 
and instant coffee. Put layers of cooled 
cake together with coffee-flavored whip- 
ped cream. 
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MERINGUE SPICE CAKE 


Swift Canadian Co., Limited 











Baking temperature: 325 deg. t Baking time: 50 to 60 min. 
My cup lewel Shortening 2 teaspoons cinnamon 
l cup brown sugar packed ] teaspoon nutmeg 
2 egg yolks Ls teaspoon ground cloves 
2% cups sifted cake flour 4, teaspoon salt 
l teaspoon baking powder 1% cups sour mill 

a ‘ teaspoon baking soda or buttermill. 

; Cream Jewel. Add sugar and mix until fluffy. Add egg yolks, one at a time, 
nd beating well after each addition. Sift together flour, baking powder, soda 
cg spices and salt. Add alternately with sour milk, adding flour first and last 
tle F Mix until thoroughly blended. Pour into Jewel-ed 9 x 13 x 2-inch loaf pan 
ter Top with Brown Sugar Meringue. Bake in a slow oven 
util Brown Sucar Merincur 
to 

2 egg whites l cup brown sugar 
va- 1 1 
7 + feaspoon salt My ip ¢ hopped nuts 
2 Beat egg whites with salt until stiff but not dry. Slowly beat in brown sugar 
tes beat until smooth. Spread over batter. Sprinkle with nuts. Bake as directed 
ch 
»p ORIENTAL SESAME CAKE 
ts. Reckitt & Colman (Canada) Limited 
le, 2% cups sifted cake flour I's cups suga 
nd 2 teaspoons baking powder rk} cup Frene h’s Se same Se eds, 
hy teaspoon salt toasted 
4 cup shortening l cup water 
ed %, teaspoon French’s Almond 1 egg whites, stiffly beater 
til Extract l cup heavy cream 
ite 4 teaspoon French's Orange Extract 
Sift together cake flour, baking powder and salt. Cream shortening and ex 
: tracts. Add sugar gradually, creaming until light and fluffy. Beat in sesame 
: seeds. Add sifted dry ingredients alternately with water to creamed mixture 
Fold in stiffly beaten egg whites. Pour batter into two 8-inch greased layer 
cake pans. Bake in moderate oven (350 deg. F.) 30 to 35 minutes. Cool 
ly Spread Apricot Purée between layers and on top and sides of cake. Chill 
. . a half hour. Just before serving frost cake with whipped cream which has 
been sweetened and flavored with | teaspoon French’s Almond Extract 
ve Apricot PUREE 
2 cups dried apricots ls cup sugar 
= Water 
Cover apricots with water and cook until apricots are mushy. Add sugar and 
fe cook 5 minutes longer, stirring constantly to prevent scorching. Water should 
ae be almost completely absorbed. Rub apricot mixture through a food mill 
id and use purée to spread between layers and on top and sides of Oriental 
cr Sesame Cake 
ie 


LEMON POUND CAKE 





The Procter & Gamble Company of Canada, Limited 
*3 cup Crisco 2\ cups sifted cake flour 
1% cups sugar 1% teaspoons salt 
] teaspoon grated lemon 1 nd l teaspoon baking powder 
E l tablespoon lemon juice 3 eggs 


2A eup mill 
Cream the Crisco and sugar together Add lemon rind and juice. Add milk 
and dry ingredients alternately and mix thoroughly. Lastly, add the eggs one 
at a time, beating the mixture for one minute after each addition. Pour the 
3 


mixture into a 9 x 5 x i-inch pan that has been rubbed with Crisco and 


floured. Bake in a slow oven (325 deg. F.) for about | hour and 30 minutes 


LORD BALTIMORE CAKE 
Purity Flour Mills Limited 














f 
& l package Purity White Cake Vin t egg yoll 
] tablespoon lemon juice Lo cup water 
, itr i Chop in ole Sauce one hole orange, skin | 
Preheat oven and prepare two layer-cake pans as indicated on cake-mix pack Citrus relish. ss i to WI Berry Sauce on ian kin and a 
a ; Porcupine. Slide Jellied Sauce whole from can, stu th slivered almonds 

age. Pour contents of package into mixing bowl and add lemon juice F : M k 
.e : rozen rings. 1X ellied Sauce with one unt inwe ile ‘ree in olds, 
yolks and 2 tablespoons of water. Mix for 2 minutes, either beating thoroughly g : : _ sia 
‘ by hand or using an electric mixer at medium speed. Now add remaining 
id ‘ water and mix as before. Follow directions on package. When cool put layers 
4 

ygether with Lord Baltimore Filling and spread the top and sides with Moun 

ig a gp oni ; ne si ile oe Ways to sauce a turKey 

tain Cream Icing « 
S, 
h Lord BALTIMORE FILLING 
, . 
a l recipe Mountain Cream Icing 12 glacé cherries, choppe Red as rubies. and tasting of summer. Ocean 
o » cup dried and rolled macaroor s teaspoon orange or lemon ext t Spray is the finest Cranberry Sauce. Top- 
it ‘ p chopped pecans teaspoons lemor ¢ quality berries. cooked to bursting. Why not 
id ‘ / hopped almond try both Je llied Sauce tor ‘Thanks iving, 
|- Fold macaroon crumbs. nuts, fruit and flavorings into icing and pread o1 Whole Berry for the “turkey’ davs after 7 

Lord Baltimore Cake. or any other cake, if desired 

; Motunrars Cream Lorne 
_ granulated sug s feaspoon cream of} tartar For a holiday flavor any day — serve : 
} p water ezz white 

oO q le 


} Boil sugar. water and cream of tartar to the soft-ball stage—-237 deg 


ir 
d g Beat egg white until stiff and slowly add the hot syrup, beating continuously 
* with rotary beater. Continue beating until icing is thick enough to stand up CRANBERRY SAUCE 


in peaks and then spread on cake. 
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COOKIES 


OULICK HERMITS 
General Mills (Canada) Ltd, 


Make Drop Cookie dough as 


package, 


directed on Betty Crocker Variety Cookie Mix 
teaspoon cloves, | teaspoon cinnamon, | teaspoon 


Stir in 42 cup chopped 


except add 2 


illspice to cookie mix before adding water and egg 





nuts and | cup raisins. Bake as directed on package. 


BROWNIE MINT STICKS 
General Mills (Canada) Ltd 


Bake Betty Crocker Brownie 
When cool 


tablespoons soft butter, 1 cup sifted icing sugar, 1 tablespoon cream, %4 


Mix according to package directions. Use % 


up chopped nuts pread with Mint Filling (blend until smooth 


) 


teaspoon peppermint extract). Melt | square unsweetened chocolate (1 ounce) 


ind | tablespoon butter over low heat or hot water and pour over cool firm 


filling. Tilt pan so glaze covers top. Cut into sticks about 1 x 2% inches 
Makes 28 
SPICE COOKIES 
St. Lawrence Starch Company, Limited 
2 cups once-sifted pastry flour 14 teaspoon grated nutmeg 
l teaspoon baking powder ly cup St. Lawrence Oil 
\% teaspoon baking soda l cup brown sugar, lightly packed 


! 


» feaspoon sail l egg. unbeaten 


teaspoon ground cinnamon 2 tablespoons molasses 


» feaspoon ground ginger ] feaspoon vanilla 

Measure and sift together three times the flour, baking powder, baking soda, 
salt, cinnamon, ginger and nutmeg. Measure the St. Lawrence Oil into a mix- 
ing bowl; blend in the brown sugar. Add the unbeaten egg and beat thoroughly 
until combined. Blend in the molasses and vanilla. Add the flour mixture to 
creamed mixture about one third at a time, combining well after each addi- 
tion. Drop dough by spoonfuls, well apart, on lightly oiled cookie sheets. 
Bake in a moderate oven (350 deg. F.) about 10 minutes. Lift hot cookies 
onto cake coolers and store in a covered tin when cold. Makes 3 dozen crisp 
cookies with mild molasses flavor and an appearance similar to real ginger- 


snaps 


DATE MORSELS 

The Canada Starch Company Limited 
Part SHELLS 1% cups sifted all-purpose 
My cup butter flour 

1 


cup brown sugar cup Benson’s or 





4 


Canada Corn Starch 


JANE ASHLEY 


Home Service 


Cream butter then add sugar; cream together. Stir in egg 
yolk and mix until well blended Add dry ingredients; 
Bake 


in moderate oven (350 deg. F.) 12 to 15 minutes or until slightly browned. 


blend well. Press into small (144-inch) muffin tins 


Remove shells from pan. 


FILLING 


4 pound dates, pitted f cups water 


Place dates in saucepan over medium heat. Add water and bring to a boil 
Simmer gently until dates are soft and all excess water has boiled off. Cool; 


fill shells with dates 


TorPING 


2 tablespoons Crown Brand Corn Few grains salt 
Syrup 4 cup boiling water 


3 tablespoons Benson's or Canada l tablespoon butter 
Corn Starch M% 


- 
24 cup brown sugar 


teaspoon vanilla 


Place Crown Brand Corn Syrup in small saucepan over medium heat; bring 
to a boil. Combine Benson's or Canada Corn Starch, sugar and salt; add to 
syrup. Add boiling water gradually; stir until mixture boils and thickens, 3 
to 5 minutes. Remove from heat; add butter and vanilla, then cool. Drop 
from teaspoon on top of each filled shell. Makes 3% dozen. 


DELICIOUS NUT BARS 


Lever Brothers Limited 


Temperature: 350 deg. F, Time: 40 minutes 


Part | 

, , ; 
\% cup Good Luck Margarine ] cup sifted all-purpose 
Vi, cup brown sugar flour 





Cream together margarine and brown sugar; blend well. 
Sift in flour, stirring with fork until mixture is crumbly. 


KATE AITKEN 
Home Economist 


Pat into oiled pan 8 x 12 inches; bake in moderate oven for 12 to 15 minutes. 
Watch that edges do not brown too much. 


Part II 
2 eggs, slightly beaten 1, teaspoon baking 
] cup brown sugar powder 
I] teaspoon vanilla 1 cup shredded coconut 


4, cup raisins, chopped 


l tablespoon cornstarch 


yy teaspoon salt lo cup nuts, ¢ hopped 


Mix together slightly beaten eggs, sugar and vanilla. Add remaining ingre- 
Pour over partly baked shortbread foundation; return to oven 


While still warm cut in bars. Yield: 


dients; mix well 
and continue cooking for 25 minutes 


30 bars. 


FROSTED DATE BALLS 
Dromedary Kitchen, Nabisco Foods Limited 


1% cups sifted all purpose flour ] teaspoon vanilla 


14 teaspoon salt * cup chopped Dromedary dates 
1. cup butter or margarine li, cup chopped nuts 


1, Icing sugar 


; cup sifted icing sugar 


l tablespoon mi h 


Combine flour and salt, sift twice. Cream butter and gradually add sugar. Stir 


in milk and vanilla and stir in sifted flour. Blend in dates and nuts. Roll 
Place about 3 inches apart on ungreased baking sheet. Bake 


While 


in l-inch balls 
in a 300-deg.-F. oven about 20 minutes or until set and not brown. 


still warm, roll in icing sugar. Makes 3 dozen date balls. 


MOLASSES GINGERSNAPS 
Chisholm Co., Limited 


] cup sugar l beaten egg 


] cup butter ] teaspoon cinnamon 


l cup Pure Barbados Fancy ] tablespoon soda dissolved in 1 
Volasses tablespoon vinegar 
] table spoon ginger k our to roll 


] teaspoon salt 


When cool, add other in- 
Roll thin and bake on greased sheet 


Boil sugar, molasses and butter for two minutes 
gredients, then flour enough to roll. Chill 
in quick oven (450 deg. F.). If preferred, gingersnaps may be made like 


refrigerator cookies and sliced thinly. 


CHIPITS MERINGUES 
Van Kirk Chocolate Corporation Limited 


2 egg whites %, cup white sugar 
1, teaspoon salt ] package Chipits 
ly teaspoon cream of} tartar Ys cup chopped pecans or 


I teaspoon vanilla walnuts 


Beat egg whites, salt, cream of tartar and vanilla till soft peaks form. Add 
sugar gradually and beat until peaks are stiff. Fold in Chipits and nuts. Cover 
Drop mixture on by teaspoons. 


oven (300 deg. F.) about 20 to 25 minutes 


cookie sheet with plain paper Bake in slow 


Yield: about two dozen. 


“NO-BAKE” FUDGE COOKIES 
The Ogilvie Flour Mills Co. Limited 


2 cups granulated sugar Pinch of salt 
> to 4 cups Ogilvie Minute Oats 


l cup shredded coconut 


0 tab espoons cocoa 


My cup butter 
ly cup milk ™% cup walnuts 


l teaspoon vanilla extract 


In a saucepan, bring the first four ingredients to a boil; take off heat and add 
the remaining ingredients, stirring well to blend. Drop by teaspoonfuls onto 


waxed paper and let set. 


PEANUT BRITTLE COOKIES 
The Ogilvie Flour Mills Co. Limited 


] pac kage Ozilvie ( offee Voc ha uA cup u ater 


Cake Mix 1 cup crushed peanut brittle 


Empty contents of Coffee Mocha Cake Mix package into mixing bowl: fluff 
with fork. Blend in water, a little at a time, mixing well. Stir in crushed pea- 
nut brittle. Drop by teaspoonfuls onto a greased cookie sheet. Allow plenty 
of room on your cookie sheet for spreading. Bake in a preheated (350 deg. F.) 
oven for 12 to 15 minutes. Makes approximately 53 cookies. This makes 
a crisp cookie. 
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CHOCOLATE BROWNIES 


St. Lawrence Starch Company, Limited 


* cup once-sifted 2 eggs, we beaten 
pastry flour 2 ounces unsweeten 
1 4 teaspoon salt ed choco ate melted 
4 cup St. Lawrence over hot water 
Oi ‘Me cup chopped 
up fine wainuts 
nulated sugar I teaspoon vanilla 


Measure and sift together twice, the flour 
and salt. Measure the St. Lawrence Oil 
into a mixing bowl: blend in the granu 
lated sugar. Add the well-beaten eggs, a 
little at a time, beating well after each 
addition. Blend in the melted chocolate 
and beat well with mixing spoon. Stir in 
walnuts and vanilla. Add flour mixture to 
chocolate mixture about half at a time 
combining well after each addition. Turn 
batter into an oiled &-inch square cake 
pan and spread evenly. Bake in a mod 
erate oven, 350 deg. F., until baked but 
mixture still feels soft—25 to 30 minutes 
Let cool in pan on cake rack. Cut in 
squares or fingers. Makes 3 dozen brown- 


ies 

DATE NUT DROPS 

The Procter & Gamb!e Company 
of Canada, Limited 
cup Fluffo 1}. cups sifted a 

! cup brown sugar purpose flo 
2 eggs 4 teaspoon baking 
2 cups broken nut soda 
meats Vy, teaspoon sait 


2 cups seedless l, teaspoon baking 


raisins powder 

2 cups chopped ly teaspoon cinna 
dates mon 

2 tablespoons ly teaspoon cloves 


orange or pineapple 4 teaspoon allspice 
Suton 

Blend Fluffo and sugar. add eggs and 
beat well. Add nut meats, raisins and 
dates. Stir in fruit juice. Mix dry ingre- 
dients; add to the first mixture. Drop 
from a teaspoon 2 or 3 inches apart on 
a baking sheet which has been rubbed 
with Fluffo. Bake in a moderate oven 
2 


(375 deg. F.) 12 to 1S minutes. Makes 4 


to 5 dozen 2-inch cookies 


PEANUT BUTTER MACAROONS 
MeLarens Limited 
Ys cup McLarens 


; teaspoon salt Peanut Butter 


> egg whites 
1 


‘4, cup fruit sugar 2 cups corn flakes 


Beat egg whites and salt until almost 
stiff; add sugar gradually, beat in thor- 
oughly. Add peanut butter and corn 
flakes. Drop by spoonfuls on buttered 
cookie sheet 1 inch apart and bake in 
oven at 325 deg. F. for 15 minutes 
SESAME PENNIES 


Dairv Farmers of Canada 


2% cups sifted ly cup sugar 
pastry flour ] egg 

2 tablespoons bal 1% cup mill 

ing pou der ] teaspoon vantiila 
Ly teaspoon salt Sesame seeds 


» cup butter 

Sift flour with baking powder and salt 
Cream butter and sugar together. Add 
egg and beat well. Add milk, a small 
amount at a time, mixing thoroughly 
Add flour gradually, beating well after 
each addition. Add vanilla. Shape dough 
into a ball and refrigerate about | hour 
Break off very small pieces of chilled 
dough (about the equivalent of one tea- 
spoon) and form into tiny balls. Roll in 
sesame seeds. Place on ungreased cookie 
sheet and flatten slightly using bottom of 
a glass. Bake in a hot oven (450 deg. F.) 
for 8 to 10 minutes. Yield: 7 dozen. 
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ITS DIFFERENT / 





ALL READY FOR DOLENS OF CHEESE TREATS... FAST! 


Get grand cheese sauce jiffy-quick! A very 


e 
£ few minutes in a saucepan over very low 
(X7 / eee heat (or in a double boiler) and Cheez 


W hiz becomes glorious cheese sauce. Perfect 





for glamorizing vegetables, eggs, rice. sea- 













food. You'll dip into that jar of golden 
goodness many times a week! Ask your grocer for Cheez Whiz. 
in the jar that Kraft has vacuum-sealed for freshness. 


Use it right from the jar! 
It’s creamy-thick ! Try the 
new Pimento Cheez Whiz too! 


You have wonderful snacks fast! Hot snacks. 
cold snacks, plain or toasted sandwiches— you'll 
make ‘em at a moment’s notice. with wonderful 
Cheez Whiz! This velvety pasteurized process 
cheese from the Kraft Kitchen comes all ready 
to spread, right from the jar. You'll love Cheez 
Whiz just spread on crackers. And the folks will 
really eo for that rich, tantalizing cheddar 
cheese flavor. 


Cheeseburgers Pronto! 
Pour hot Cheez Whiz over sizzling hot hambur- 
gers. Then taste that creamy-rich cheese flavor. 


Cheez Whiz Rabbit 


Pour hot Cheez Whiz sauce over toast triangles. 
Top with crisp bacon. Great for lunch or supper. 
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The finest aluminum foil 
you can buy... anywhere... .is 


Stuart House 


FOIL WRAP 














Keep a roll of regular or HEAVY DUTY Foilwrap STEEL CUTTING 
EDGE FOR QUICK, 
ACCURATE TEARING 


WITHOUT WASTE 





handy in your home. It's so useful so many ways 





and so economical, too! 12” and 18” rolls 






Stuart House Pie-n-Picnic Plates 
Strong enough to use over and 
over again yet economical 
enough to discard or give away 





Stuart House Burner Bibs 
Keep electric range elements spotless 
Two sizes in each box fit under the 
elements of every size range 








m MOLLY SAYS: 


Z 


* “When it comes to molasses 
Pure BARBADOS is Best! 


\ 





BEST in the world... unexcelled 


flavor. 


BEST spread on _ bread, toast, 


waffles n’ pancakes. 


BEST flavoring for baking -- cook- 


ing... meats -- desserts. 


BEST family health-helper .. . rich 


source of iron, calcium and Vita- 


min B, ... children love it! 


Whatever your favorite 
brand ... if the label says 
-- PURE BARBADOS 
FANCY MOLASSES you're 
getting the best! 





BARBADOS FANCY MOLASSES COMPANY LTD. 
Bridgetown, Barbados, B. W. I. 
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COOKIES 





PLANTERS PEANUT CLUSTERS 

Planters Nut & Chocolate Co, Ltd 
] egg \% cup Planters Peanut Oil 
*% cup brown sugar, firmly pache d 2 teaspoons vanilla 


1% cups all-purpose flour 1 cup Planters Cocktail Peanuts, 


chopped 


Ma teaspoon soda 


sy teaspoon salt 


Sift flour, measure and sift again with soda and . 


Beat egg and blend in sugar 
Oil. Stir in 


salt. Add to egg mixture alternately with the Planters Peanut 
vanilla and peanuts. Drop by teaspoons on oiled cookie sheet. Bake in a 
minutes or until delicately 


moderately hot oven (375 deg. F.) for about 
browned. Makes about 40 cookies. Good children’s snack with milk. 


CHOCOLATE MERINGUES 
Fry-Cadbury Ltd 


2 egg whites 2 tablespoons Cadbury Instant 


1\, cups granulated sugar Chocolate 


Vin ¢ up ¢ hopped walnuts l. teaspoon cinnamon 


Beat the egg whites until they are stiff enough to form peaks and then gradu- 
ally beat in the granulated sugar, a little at a time. Lightly fold in the Instant 
Chocolate, cinnamon and chopped walnuts. When all is blended, drop by 
teaspoonfuls on heavy brown paper, ungreased, and place on a baking sheet 
Bake at 250 deg. F. for | hour or until crisp and delicately browned. These 
little meringues are delicious as they are, but can be made into a company 
dessert by putting them in pairs filled with whipped cream or use to top ice 


cream. Yield: 18 two-inch meringues 


LEMON SUGAR COOKIES 


Canada Packers Limited , 
Ps cups sifted all purpose flour 2 tablespoons grated 
ls teaspoon baking powder emon rind 


» teaspoon baking soda l Maple Leat egg 


4 teaspoon salt 2 tablespoons milk 





%, cup granulated sugar by teaspoon vanilla 


SALLY HENRY 


Home Economist 


lo cup Vew Domestic Shortening 


Sift together the flour, baking powder, baking soda, salt, and sugar. Cut in 
New Domestic Shortening, using a pastry blender or two knives until the 





consistency of coarse corn meal. Mix lemon rind, egg, milk and vanilla, and 
add to the flour-shortening mixture. Stir until well blended. Roll “% inch 
thick on lightly floured surface. Cut with floured cookie cutter. Brush with 
melted Margene Margarine and sprinkle with colored or plain sugar, if 


desired. Bake in a moderate oven (375 deg. F.) for 10 to 12 minutes. Makes 


Bee a ee 


3 dozen cookies. 


FUDGE OATMEAL COOKIES 


The Borden Company Limited 


1% cups (15-ounce can) Eagle l tablespoon water : 
re 
Brand Sweetened Condensed Mil! l teaspoon vanilla se 
) ) 1 1 7 
2 squares (2 ounces) unsweetene: ls cups rolled oats 4 
chocolate My cup raisins 
Pour sweetened condensed milk into top of a double boiler. Add unsweetened 3 
chocolate and water. Cook over rapidly boiling water, stirring constantly until fn 
’ z 
it thickens, about 8 to 10 minutes. Remove from heat, stir in vanilla. rolled : 
oats and raisins. Allow mixture to stand for 15 minutes. Drop by teaspoon 4 
onto a greased baking sheet and bake in a moderate oven (350 deg. F.) about 
10 minutes, until the cookie is firm. Remove from the oven and quickly 
remove the cookie from the baking sheet. This recipe makes about 30 cookies. : - 
COCONUT OAT COOKIES , 
St. Lawrence Starch Co npany, Limited % 
>. ’ 
ls, CUDS Once sifted pastry Hour ] teaspoon vanilla ¥ 
lL, teaspoon baking soda l., p cut-up shredded coconut 4 
» teaspoon salt ] ip rolled oats = | 
1, up St Lawrence O1 > tab espoons mill 
i p iightiv pa ¢ brou suga 


Measure and sift together three times, the flour, baking soda. and salt. Measure 
the St. Lawrence Oil into a mixing bowl; blend in the brown Sugar and vanilla. 
Mix in the coconut and oats. Add the flour mixture to the creamed mixture 
alternately with the milk, combining well after each addition Drop dough by 
spoonfuls, well apart, on lightly oiled cookie sheets: press flat with a wet 
fork. Bake in a moderate oven, 350 deg. F. about 12 minutes. Lift hot cookies : 


on to cake coolers and store in a covered tin when cold 


CHATELAINE —OCTOBER 1956 











Pum: 


> 


oot 


_ 





CHOCOLATE WALNUT COOKIES 
Standard Brands Limited 


1 r ? 1 , ; 
» cup Blue Bonnet Margarine » cup chopped walnuts 


l cup granulated sugar 2% cups sifted all-purpose 
l egg, slightly beaten flour 

) . » ) > 

< squares (2 ounces) unsweetened } teaspoons Magic Baking 
chocolate, melted Powder 


) } , 
2 tablespoons milk 14 teaspoon salt 


] teaspoon vanilla 


teaspoon cinnamon 


Cream margarine. Gradually blend in sugar, creaming until light and fluffy 
Blend in egg and melted chocolate. Add milk, vanilla and chopped walnuts 
and blend thoroughly. Sift together flour, baking powder, salt and cinnamon 
Gradually stir into batter, blending well after each addition. Shape dough into 
rolls 2 inches in diameter. Wrap in waxed paper, and chill in refrigerator for 
at least 2 hours. When ready to bake, cut dough with a sharp knife into slices 
s inch thick. Place on greased baking sheet. Bake in moderate oven pre- 
heated to 350 deg. F. for 10 minutes. Cool on wire cake rack. Makes 4 dozen 


cookies 


DROP COOKIES 


Mead Johnson & Company of Canada, Limited 


™% cup butter or margarine » teaspoons baking powder 

, cup granulated sugar Dash of salt 

] C£2 | tab espoon mit 

ly teaspoon vanilla ip (do not pack) Pablum Oat 

ly eup sitted all-purpose flour meal, Barley, Rice or Mixed Cereal 
Cream butter and sugar, adding sugar gradually Add egg and vanilla and 


mix well. Sift flour with baking powder and salt and add to batter, stir in 
the milk and lastly the Pablum cereal. Drop by spoonfuls on a greased cookie 


sheet. Bake in a 325-deg.-F. oven for 15 minutes. Yields 25 cookies 





is f \ C 
‘i . 
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SUGAR BUNS 
General Mills (Canada) Ltd 


2 Cups Bisquick s feaspoon cinnamon 
2 tablespoons sugar up cream or ‘se cup milk 
/ teaspoon nutmeg | (22 


Heat oven to 400 deg. F. (moderately hot). Mix Bisquick. sugar. spices. Add 
cream, egg. Mix thoroughly. Drop dough into greased muffin cups. Fill 
cups half full. Bake about 15 minutes. While buns are baking, melt 14 cup 
butter. Measure ‘2 cup sugar in small bowl. After buns are baked and still 
warm, dip first in melted butter, then into sugar, coating all sides. Serve warm. 


Makes 10 to 12 medium buns 


REFRIGERATOR ENGLISH MUFFINS 


Standard Brands Limit 
}' » | nist alde a l ate x 
tablespoons granulate ga | envelope Fle mani {ctive 
» tablespoons Blue Bonnet Db Y east 
VWargarine egg. light eate 
}' feaspoons salt } § (approximate / 
lewarm water 1 r se fl 

To scalded milk add 1! tadiespoons eranui ited sugal nargarine and salt 
Stir until sugar is dissolved. Let stand until lukewarm. Meanwhile in cup 
ukewarm water thoroughly dissolve | teaspoon granulated sugar. Sprinkle 
yeast on top of water. Let stand 10 minutes [hen stir well. Add egg to milh 


1 flour. When dough is stiff enough to 


nixture. Then blend in yeast. Beat 1 
be easily handled. turn out onto lightly floured board and knead until smooth 
ind elastic. about 10 minutes. Place dough in a greased bowl. Cover with a 
clean towel and store overnight in the refrigerator 

In the morning punch down dough. Preheat a griddle or very heavy lightly 
greased skillet. Break off dough by large spoonfuls and bake on hot skillet, 
allowing 12 minutes for each side. Serve hot with butter or margarine. Makes 
12 two-inch muffins 

Note: To reheat, muffins may be split and toasted, 
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The special 
spicing’s so 
enticing ! 





@ Bite into a crisp 
chunk of green cu- 
cumber, a piece of 
crunchy pe cauli- 
flower, or a tiny white 
onion. Taste these 
tantalizing pickles— 
spiced the tempting 
way only Rose Brand 
knows! When you're 
shopping, pick up a 
large jar of juicy, 
crisp Rose Brand 
Sweet Mixed Pickles. 


= 80st Baan? 


4 - 
gull 
_ 
@ June red lus 
cious and mouth 
\ watering, with 
lots and lots of 
‘ 
x plump, pyuricy 
, i“ hale berries 


Rose Brand Pure 
Strawberry Jam! 


ah 


» s 





‘ “ 


\ a MATTHEWS-WELLS 
Pa COMPANY LIMITED 
\ Guelph, Ont. @ Charlottetown, P.E.! 





how to make 
your hamburger 


tastier ! 































be —_~ Gora 
“Take it from the old 
Red-head, you can make 
hamburger tastier in three 
shakes’’, says Arthur. “Yep, a 
few liberal shakes of Ac’cent 
will bring out all the rich 
meat flavor.” 

Accent is the famous brand 
name for pure monosodium 
glutamate—well-known for 
its wonderful effect on 
natural flavors. By the time 
foods reach your kitchen, 
they ve lost some of that 
good fresh taste. Ac’cent 
restores it naturally idds 
no other flavor. Your meats 

egetables, poultry, seafood 
soups, gravies, § ilads all 
taste extra special ind you 
get all the credit! Use Ac’cent 
when you use salt 
it’s that easy 

Enjoy really flavorful 
hamburger...get Ac’cent 


in the red pac k age with 
4c’ cent comes in 1-oz., 4-0z., 8-o0z., 1-lb. sizes 


Accent 


BRAND 


handy pourer top, at any 
food store 


.-- the secret of better cooking! 


Pure M Glut * 
AC’CENT - INTERNATIONAL 
77 Metcalfe St 





*T, M, REG'D. 
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BREADS 





OLICK MOLASSES BROWN BREAD 


Chisholm Co., Limited 
Grahan flo cup our mull 

) white flour Shortening, size of an egg 

l teaspoor oda l cup dates 

A p Pure Barbados kar » cup raisins 

Volasses 
Mix together Graham flour, white flour, soda, molasses, sour milk, and 
shortening. Add dates and raisins. Let stand about an hour and bake about 


one hour in an oven 325 deg. f 


COMMONWEALTH ROLLS 


Standard Brands Limited 


VA p shortening | large egg. beaten 


l teaspoon salt 1 emon rind 


teaspoon grated 


i p granulated sugar / teaspoon mace 


, p scalded mill 1, teaspoon sage 

1. cup lukewarm water ?! ups sifted, all-purpose flour 

| teaspoon granulated sugar approximate/y/ 

I enve ope Fleischmann’s Active 

Dry Yeast 
Blend shortening, salt and '4 cup stigar into scalded milk. Let stand until luke 
warm. Meanwhile, in cup lukewarm water thoroughly dissolve | teaspoon 
granulated sugar. Sprinkle yeast on top of water. Let stand 10 minutes. Then 
stir well. Blend well-stirred yeast into milk mixture. Add beaten egg. lemon 
rind. mace and sage. Stir until well blended. Gradually beat in flour. Turn 
onto a floured board and knead until light, about 2 minutes. Place in a 
greased bowl. Cover lightly with a clean cloth and let rise in a warm place 


free from draft for about 144 hours or until doubled in bulk 


Meanwhile, grease 24 small muffin pans, approximately 1'2 inches in diameter 


Punch down dough and pull sides into centre. Turn onto a lightly floured 


board and knead until smooth, about 2 minutes. Break off pieces of dough 


Without 
Each pan should be 


about the size of a walnu smoothing or rounding dough. place 


m prepared mutthin pans about 2/3 filled with dough 


Cover with a clean towel and let risé in a warm place free from draft for 
about 30 minutes or until doubled in bulk. Meanwhile, preheat oven to 400 
deg. F. (hot). Bake risen buns in preheated oven 29) to 25 minutes or until 
golden brown. Turn out and cool on wire rack. Makes 24 buns 
RAISIN PECAN LOAF 
Purity Flour Mills Limited 
} ine Sweet 1k ! pecar ts 
lt ! eile ; ip , 
i ( My cup wdered gar 
‘ s ] fe is 
Sweer Doucn 
a la +a eo 
? é l teaspoon s 
eu ry to 0 s sifted P Enriched 
i SUK Flour 
A orte 
Soften yeast in lukewarm milk. Cream sugar and shortening and add well- 
beaten eee, salt and yeast and milk miuxture Add sufficient flour to make a 
dough soft enough to be conveniently handled, and knead until smooth. Place 


dough in a lightly greased bowl, cover with a damp cloth and leave in a warm 
place (80 to 90 deg. F.) to rise until it has doubled in bulk. When light, punch 
down and proceed as directed. If mixed late in the evening the covered dough 
may be left in a cool place (60 to 70 deg. F.) until the next morning when it 
is punched down, et 

When douch ts ready to use, roll it out on a slightly floured board to 42 inch 
thick. Spread with melted butter and sprinkle with a mixture of brown sugar 
and cinnamon. Roll like a jelly roll, put into a greased loaf pan and cover 
the top with pecans and raisin Cover lightly with a dry towel and let rise 


until double in bulk. Bake in moderately hot oven (375 deg. F.) until light 


brown. When cool, cover the top with powdered sugar moistened with a little 


milk 


UPSIDE-DOWN ORANGE PUFFS 
¥ burv Mills, [ne 


Combine 2 cup sugal teaspoons grated orange rind, '4 cup orange juice, 


and ‘4 cup butter in saucepan; cook 5 minutes. Divide into 10 medium muffin 
cups 


Pillsbury Buttermilk Biscuits 


biscuit; place on orange syrup in muffin cups 


Punch hole in centre of each 
Bake at 425 deg. I 
Invert pan on waxed paper. (Biscuits will fall from 


Open | package 
about 10 
minutes. Cool 5 minutes 


cups when they have cooled sufficiently.) 


KITTENS’ MITTENS 
Mapk Leaf Milling Co, Limited 


, 

Y%, cup lukewarm water 1, cup granulated sugar 
j 

I teaspoon granulated sugar 2 teaspoons salt 

I ent elope granular yeast l well-beaten egg 


1 cups once siited Cream of the 


West Flour 


I cup milk 


cup butter or margarine 


mixing bowl. Stir. 
Scald milk, add 


Cool to lukewarm Add egg. Add to 


Place lukewarm water and | large 


Sprinkle the yeast over this 


teaspoon sugar In 
Let stand 10 minutes, then stir 
butter or margarine, sugar and salt 
yeast mixture. Gradually stir in approximately 4 cups sifted Cream of the 
Knead 
Place in greased bowl and lightly coat 
Punch 


West Flour to make a soft dough. Turn out on lightly floured board 
dough briefly until smooth and elastic 
Cover and let rise until doubled in bulk, about 1/2 hours 


roll each portion into 


with butter 
down. Divide dough into 8 equal portions. Pat or 


a S-inch circle. Place filling on one half of circle. Dampen edge; fold over 


{ 


and seal. With sharp knife make 4 slashes, evenly spaced, about | inch in 


depth Separate each one, seal edges, turning two 
Make 2 light strokes with a knife on tip 
Place on baking sheets. Cover and let rise until doubled in 
Bake at 400 deg. F. for 20 minutes. Remove 
Lightly chopped 
walnuts over each mitten (optional). Return to oven for 5 minutes. 


These are the “fingers.” 
outer fingers toward back of mitten 
of each finger 
bulk, approximately | hour 


from oven and brush with melted butter scatter coarsely 


FILLING 


4, cup chopped dates l teaspoon cinnamon 


*) cup raisins } teaspoon nutmeg 


l tablespoon grated lemon rind 14 teaspoon salt 


1, cup granulated sugar % cup boiling water 
l tablespoon Monarch Cake and 


Pastry Flour 


Place all ingredients in saucepan and cook until thickened. Cool. 


ONION PIN-WHEEL ROLLS 
The Ogilvie Fiour Mills Co., Limited 


] package Ogilvie Hot Roll Mix \ cup butter 


2 cups chopped sweet onions li 


teaspoon salt 


Measure 1'4 cups lukewarm water into mixing bowl. Add dry yeast in small 
envelope in Hot Roll Mix package to the warm water and stir until yeast is 
thoroughly dissolved. Add dry contents of package and mix until well blended. 
Beat hard for one minute (100 strokes). Scrape batter down from sides of 
bowl. Cover bowl with cloth or waxed paper and stand in warm place and let 
rise until double in bulk (25 to 30 minutes). Stir down dough in 20 to 30 
strokes. Turn dough out on a generously floured board and roll into a rec- 


tangular shape, about 8 inches x 20 inches. Spread the dough with a mixture 


made this way (being sure to let it cool before spreading): Sauté chopped 
Roll up like a jelly roll. 


Cut into 44-inch slices and place cut side up in greased muffin pans. Let 


onions in butter until golden brown, season with salt 


them rise and then bake in a hot (400 deg. F.) preheated oven about 15 min- 


ules 
, RAISIN BRAN °LASSES MUFFINS 
/* Kellogg Company of Canada Limite 
4 g- 
2 ps Kellogg’s Raisin Bran Flakes 4 cup shortening 
~ T ls cup mi ! cup sifted flour 
et 4 ( » molasses 2?! » teaspoons baking 
] egg powder 


oll 


KAY KELLOGG 


Home Econom 


] 
i feaspoon sait 


Combine Raisin Bran Flakes, milk, molasses, egg and short- 
ening and beat well. Sift together flour, baking powder and 


salt. Add to first mixture, stirring on/y until combined. Fill greased muffin 


1. Bake in moderately hot oven (400 deg. F.) about 20 minutes. 


pans 2/3 fu 


Makes 9 muffins, 2'2 inches in diameter 


COCONUT CURLICUES 


General Foods, Limited 
? #4} ’ , ‘? i} aa , J. 
é TOLeSspe § sollenec Ou eT » fablespoons shortening 
4 tablespoons browr rar , nF 
ablespoons brown suga , cup milk (about 
? Aa j 4 ° ; 
2 ps sitted f 2 tablespoons softened butter 
1 r , n ? ne Ps 
2'» teaspoons Ca et Baking 2 tablespoons brown sugar 
> ler . ) ’ 
Powde i up Baker s Coconut 
*, teaspoon salt 


Prepare muffin pans by placing ™% 


sugar in each of 12 sections of pans 


teaspoon butter and 1 teaspoon brown 


Sift flour once, measure, add baking powder and salt and sift again. Cut 


in shortening. Add milk and stir with fork until a soft dough is formed (about 
Turnout on lightly floured board and knead 30 seconds Pat 
] 


or roll lightly into 12 x 9-inch rectangle about \%* inch thick 


20 strokes) 

Spread with 2 
tablespoons butter; sprinkle with 2 tablespoons brown sugar and the coconut 
Roll up as for jelly roll. Cut in l-inch slices and place in prepared muffin 


l 
pans. Bake in hot oven (450 deg. F.) 12 to 15 minutes. Makes 12 curlicues. 
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It’s the matchless, exclusive blend of sweet 
pork shoulder and mild tender HAM that makes 
, SPAM so deliciously different! Here’s exciting 


new flavor—but more than that—Spam means 
nutritious eating for all the family. And it’s 

so easy to make a variety of wonderful meals 
with Spam. Baked, fried or barbecued it’s a 
hot-dish sensation. In sandwiches, salads—a 


real appetite arouser! Try Spam and see! 


Burns & C0. LIMITED 


ORIGINATOR AND LEADER IN CANNED MEATS 


CHATELAINE—OCTOBER 


Bin bons 


Burns Presents 


the famats... Che one and only... 
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Other varieties in the Burns family of famous Canned Meats 





Put 


POT ROAST 


in the 
gourmet class 


... with OXO 


Inexpensive chuck or rump 
roasts, simmered slowly 

Oxo’s rich, deep prime beef 
flavoul! taste meat more 


e} 
savoury than ever before! And 
remembel delicious nutritiou 


OXO is high in protein, low 
calories! 
POT ROAST 


tablespoon all-purpose {lou 


teaspoons salt 


4 teaspoon peppe? 
3 Ibs. beef (chuck o um 
I onion chopped 
]* tablespoor fat 
2 cloves 
> cups boiling wate? 
2 OXO cubes, or 2 teaspoo 


Beefy OXO 


Mix flour with salt and pepps 
and dredge meat with mixture 
Brown meat and onion in fat 
add cloves and a small amount 


of boiling water in which tl 


OXO cubes have been dissolved 
(2 teaspoons of Beefy OXO may 
be substituted, if desired). Cove: 
and simmer about 3 hours, o! 


until meat is tender, adding 


more water as needed fe 
One-half hour before 
meat is tender, pota- 
desired. Serves 6 







BUY OXO in cont er 


Send for your FREE COPY of the 


new OXO RECIPE BOOK! 


the box top from 





hot water), to 


OXO (CANADA) LIMITED 
P.O. Box 819, Montreal, Quebec 
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100 outstanding recipes 
plus a special section of 
household hints! Just 
send your name and 
address together with 


OXO 12-cube package, 
or the labe! from a bot 
tle of OXO (sock off in 
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FROZEN VEGETABLES SUPERB 


Stokely-Van Camp of Canada Ltd. 
] package Frozen Frenel t l cup prepared sour cream and 
Green Bean l tablespoon chopped mint 
] package Frozen Lima Bean OR 


l package Frozen Peas p prepared sour cream and 


ip tomato sauce 


Cook frozen vegetables according to directions on respective packages: drain 
Arrange on platter side by side in order listed. Top with mixture of sour cream 


and mint OR mixture of sour cream and tomato sauce. Makes 8 servings. 


CORN QUICKIES 


Green Giant of Canada Limited 


] can Niblets Brand Corn Pepper 
l egg. slightly beater 5 teaspoon baking powder 

} leaspoons flour ] teaspoon grated onion optional 

1, teaspoon salt 
Add beaten egg to corn. Sift flour, salt, pepper and baking powder together 
Stir into corn and egg mixture. Season with onion. if desired. Drop from 
spoon in small mounds on hot greased griddle. Fry until brown. Turn and 
brown other side. Makes 10 to 12 two-inch Quickies. 


POTATO PATTIES WITH VELVEETA 
Kraft Foods Limited 


7 ips mashed potatoes Dash of salt 

4 up mult Dash ot pepper 

2 eggs. beater Butter or Parkay Margarine 

l teaspoon grated onion 1 pound Velveeta Pasteurized 


I teaspoon finely chopped parsley Process Cheese 


Combine the potatoes, milk, eggs, onion, parsley and seasonings. Shape into 
patties. Saute until lightly browned on one side in a small amount of butter or 
margarine in a skillet. Turn, and place a slice of Velveeta on each patty. 
Continue heating until the Velveeta is melted. Serve hot 


PREAM CREAMY GREEN BEANS 
M & R Dietetic Laboratories Ine. 


l package frozen green beans 2 tablespoons Pream 


ls cup water l tablespoon flour 


l teaspoon salt 





Place green beans, water and salt in a saucepan. Cover, 


bring quickly to a boil, separating block with fork to hasten 


SALLY ROSS 


thawing. When water boils, reduce heat and cook until just 


Home Econom 


tender—10 to [2 minutes. (After cooking add more water if 
necessary to make 42 cup liquid.) Combine Pream and flour and sprinkle over 
hot vegetables stirring and cooking over low heat until sauce thickens. Makes 
4 servings 
You can cream all vegetables with this modern quick method and still get the 
old-fashioned richness of flavor. Just follow the recipe above. Add spices 
and herbs to taste 


ASPARAGUS WITH OLIVE SAUCE 
Libby, MeNeill & Libby 


l can (approx. 2 cups) Libby's ] p mayonnaise 


p sliced Libby’s Stuffed Olives 


Heat asparagus and arrange on the hot toast slices. Combine mayonnaise and 


olives and heat in double boiler. Pour over asparagus. Serves 4 


GREEN BEANS GOURMET 


E. D. Smith & Sons, Limited 


Mince | medium onion and saute in 2 tablespoons fat. Add 1 teaspoon Lea & 
Perrins Worcestershire Sauce, 42 cup ketchup and '4 cup green-bean liquid 
or water. Heat and combine with 2% cups cooked green beans, drained and 
seasoned. 




















It’s aged 
like vintage wine 
in oaken casks for 
3 years 


Th world-renowned TABASCO is 
not just another sauce or seasoning 

it's liquid pepper made from selected 
peppers fermented naturally in wood 





for three summers, Use it as a con- 
diment on your table and as a dis- 
tinctive seasoning when you're pre 
paring soups, meats, salads, scrambled 


eggs, etc. A drop or two makes such 
a difference! 


Like to try Tabasco? 


Send your name, address and l0c for 
handling to: TABASCO, Room 310, 20 
Grey Nun St., Montreal. You'll get a 
ample bottle and some handy recipes 


Made only by Mciihenny Company, 
Avery Island, La. 





TABASCO trademark registered in Canada 


y, 
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THERMAL EYE - 





See the revolutionary NEW 
Robertshaw-Fulton Thermal Eye. 
No more burned or scorched 
utensils when you cook on ther- 
mostatically-controlled burners. 
You simply dial the temperature 
you need and let the Thermal 
Eye take over. 

For a list of Canadian manufac- 
turers whose 1956 ranges are 
equipped with this NEW control, 
write today to . 


“NAMES” 
Roebertshaw-Fulton 
CONTROLS (CANADA) LIMITED 
580 EVANS AVE., TORONTO 14, ONT. 
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SNACKS 





CAULIFLOWER WITH CHICKEN SAUCE 


Campbell Soup Company Ltd. 


1 medium cauliflower l cup shredded mild 
] can (1% cups) Campbell's Cor vrocess cheese 
densed Cream of Chicken Soup 





[rim leaves and stem from cauliflower; place in casserole 
ANNE MARSHALL pour soup over. Cover; bake in a moderate oven (375 deg 
rome. Reanoasse F.) for 45 minutes. Remove from oven and sprinkle cheese 


on cauliflower; bake, uncovered, 15 minutes longer. Makes 4 servings. 


BROILED APPETIZER GRAPEFRUIT HALVES 


Florida Citrus Commission 


To pre pare grape fruit haly es 
Cut fruit in half; remove core if desired. Cut around each section, loosenin 


fruit from membrane. Do not cut around entire outer edge of fruit 


0 tablespoons honey ta es . hutter 
> ) 

} Florida grapetruit Parsle 

ys teaspoon cinnamor P’ime 

© tresh or trozer hicker 


Spoon | tablespoon honey on each grapefruit half; sprinkle each half with 

teaspoon cinnamon. Place chicken livers in aluminum foil; dot liver with 
butter. Place on broiler rack with grapefruit halves, 3 inches below heat 
Broil 10 to 15 minutes until grapefruit is brown and heated through. Turn 


liver occasionally. To serve. place one liver on each grapefruit half. Garnish 


with pimento and a sprig of parsley. Makes 6 servings 


HONEY PECAN SLICES 


Combine pecans and honey. Cut thin slices of bread from the entire length 
of the loaf and trim the crusts. Spread each slice with cream cheese which 
has been slightly softened with milk. Cover the cream cheese with the honey 
mixture. Roll up each slice. jelly-roll fashion. Wrap in waxed paper and let 
stand for an hour or more When ready to serve, cut each roll into crosswis 


slices Yield 32 slices 


HOT APPETIZER PUFFS 


Kraft Foods Limited 


V4, cup Miracle Whip Salad Dressing Toast round 
? tablespoons finely choppe nior Krait Grated Parmesan Cheese 
l egg white tifly beate ( ¢ P 
Fold salad dressing and onion into beaten egg white. Season to taste. Spread 
on toast rounds and sprinkle each with cheese or chives. Broil until lightly 


browned. Yield: 30 appetizers 


MINCED HAM AND BEAN SANDWICHES 
H, J Heinz Company 


] ae ey Pee ed han Heinz I Cucumbe 

l table §] ! fler mare ¢ Re } 

| a lp l He Bec } 4 1 
vaste 


Lightly brown ham in butter in skillet. Stir in beans and relish; heat. Spoon 
onto toasted bun halves. Makes & sandwiches 


Note ; cup Heinz Tomato Ketchup may be added, if desired. 


SAVORY CHEESE TIDBITS 


W.& R. Jacob & Co. I 
Heat Jacob’s Golden Puff Biscuits in oven. Split or leave whole. Pour ov 
them Welsh Rarebit or melted cheese. Top with a little finely chopped and 


browned onion. Serve hot with dill pickle or gherkins 


BROILED LUNCHEON SANDWICHES 
Kraft Foods Li ted 


] np applesauce ly nd sma nk sausage r 
Dash of nutmeg 6 Kraft DeLuxe Slices Pasteurize 


toaste d 


Combine applesauce and nutmeg and spread on toast. Place under the broiler 
until the surface is bubbly. Place 2 or 3 sausages on each sandwich and top 


t 


to melt. Serve hot. Yield 


with a slice of cheese. Broil until the cheese begins 


6 sandwiches. 
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Makes waffles taste extra good 


eeeveeeee 
coneceasneea? 
ao COSTS ONLY 1/4 AS MUCH 


AS MAPLE SYRUP 


Crosby's Ge id Star 1S the pure Barbados 
Molasses In \ er Syrup of stra 
delicious ind adds extr ron r 
On pancakes Cai al « 
i for f fil la VI 


CROSBY MOLASSES CO. LTD. 
“~ Sal Johr N. B. 
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NEW “sfant 


CHOCOLATE MIL-KO 


NO NEED TO ADD MILK! 





Anstant 
CHOCOLATE 


SAVES REGULAR MILK t} 
Mil KO SUPPLY! Just add water... 1 MAP 
” hot or cold and the magic j 
crystals dissolve instantly 
WITH ADOEO VITAMINS to give you a chocolate iV 
flavour that's 


positively dreamy 
the inexpensive 


quick, easy way to give youngsters 


lissolves the nourishment they need, the way 
stan they want it Contains added 
vitamins. Remember just add 


a 


= water, no need to add milk! 
} O€uCIOUS HOT & COW 


INSTANT CHOCOLATE MIL-KO is made by the makers of MIL-KO. 
Look for recipes in this section using instant MIL-KO. 
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CHOCOLATE CHIFFON PIE 





SOFTEN 1 envelope KNOX GELATINE in 


, cup cold water. Dissolve over hot water. 
COMBINE and stir until smooth 
6 tablespoons FRY'S COCOA 

1, cup boiling water 
STIR in the dissolved gelatine. 
BEAT until light 4 egg yolks; 14 cup sugar 
ADD to gelatine mixture and chill until they are 
about to set. Beat until light 
ADD 1 teaspoon vanilla 
WHIP until stiff 4 egg whites; 44 teaspoon salt 
ADD '.. cup sugar 
FOLD into the chocolate mixture 


FILL a 9-inch baked pie shell. Chill thoroughly 
Cover top with thinly sliced bananas and whipped 
cream, to tast« 


WRITE: 





FREE RECIPE 
BOOK! 


FRY-CADBURY LTD. 


Montreal, Quebec, Dept. C35 








Chate 


TOWN OR CITY 


Delicious Recipes 
Yours 
Every Month 


There are more exciting recipe ideas—and 
nenus for EVERY MEAL in the month—in 
every issue of Chatelaine. Don't 

miss them, and it’s easy to receive 
Chatelaine regularly, postpaid 

Take a moment now and fill-in and 


mau the coupon below 


: i (o>) 
Clip | Mail Today eS 
4 


~ 


laine, 481 University Ave., Toronto 2, Canada 


Please s e Chatelaine regularly for: 
3 years $ 2 years $3 1 year $2 
See a Please bill me 
RE CRG eae Ribis ss os een PTET eee TR CT ee ee 
REE 0 bedi Oes concen ee re ee eT eee 


eee. i Km le he cane ey Se oe eee 





Combine dry ingredients. Add egg and mix well Add water 


SNACKS AND SPREADS 





CHEESE FROSTED CLUB SANDWICHES 


Dairy Farmers of Canada 


I (small) car rab meat, saimor wa ip mayonnalse 
Pe. rf 
or tuna OR oast sitces 
l cup diced. cooked chicken ed 8 thi tomato slices 
ham or beet 8 slices Canadian processed cheese 


cup diced celery 


Combine fish or meat with celery and mayonnaise. Mix lightly. Spread toast 
with mayonnaise. On baking sheet make 4 three-decker sandwiches using 


tomatoes for bottom layer and fish or meat mixture for second layer Top 


each sandwich with 2 slices of cheese and cut in half diagonally. Bake in a 


hot oven (400 deg. F.) 7 to 10 minutes or until cheese is melted and sandwiches 


ire golden brown. Garnish with radishes and avocado slices, if desired. Makes 


+ servings. 


CHOCOLATE CINNAMON TOAST 


General Foods, Limited 
4 eup iffy | teaspoor innamon 
D sl Buttered hot toast 
cup sugar duitte ( ot toast 


Combine Jiffy, sugar and cinnamon; mix well. Sprinkle on hot buttered toast. 


Serve at once. Store leftover mixture in covered jar. Makes about 2 cup 


topping, or enough for 30 slices of toast 


SARDINE OPEN SANDWICH 


Connors Bros. | 
l cup creamed cottage cheese Sa/t ar epper 
] feaspoon grated onton or ») wlener 
} pe 1 chive an ¢ ardines 
! drop Tabasco sauce Fresh tomatoes 
Blend cheese, onion and seasonings. Split rolls in half but not completely 


hrough. Open flat, toast and butter. Heat cheese mixture on toasted buns 


Top with 4 sardines and serve on luncheon plate. Garnish with water cress 


ind tomato sections 


SWEET AND SAVORY SPREADS 


Peek Frean (Canada) | 


(COTTAGE CHEESE SPREAD 

l cartor ounces ottage cheese , teaspoon salt 

1 wangZe mnarniaiade hopped pear f opttiona 
Combine cottage cheese, marmalade and salt and beat thoroughly Add pea- 


vuts, if desired, and blend. Garnish with maraschino cherries and serve on 


Vita Weat Biscuits. Makes about | cups of spread 


BLue CHEESE SPREAD 


( 


» sott blue cheese ? teaspoo prepare ! stard 
l pa 1g { t ¢ ee SE \ D P j , 
brene lita We B t 
ombine blue cheese, cream cheese and mustard and beat until creamy. Add 


pickle and blend. Serve on Vita Weat Biscuits and garnish with sliced stuffed 


( 


ylives. Makes about | cup ol spread 


KOOL-AID JELLY 





General Fos | 
f s (1% po sug , te { 
; ps water ackage Kool-Aid (any flavor) 
v Certo ( stals t pe 

Measure sugar and set aside Measure water into large saucepan, add Certo 
Crystals and soda, and mix well. Place over higl eat and stir until mixture 
comes to a hard boil. Boil hard | minute. At once stir in sugar, then Kool-Aid 
Bring to a full rolling boil and boil hard minut nger, Stirring constantly 
Remove from heat and skim off foam with metal spoon. Pou: quickly into 


glasses. Cover jelly at once with 's inch hot paraffin. Store in 


cool place and 


se within 2 months. Makes about 6 medium glasses (3 pounds jelly). 


CHEESE AND OLIVE SANDWICH SPREAD 
MeLarens | 


] te Co granuiate sugar ] tes Nt en 
i fl r ¢ ega 
- GSpoon se , erate heese 
teaspoon n istard l eur hopped McLarer 
l egg. sligh eatle Salad O , 
| wate 1, ed ; : 
2 tablespoons butter 


and butter. 


Cook together until thick and smooth. Add Worcestershire sauce and vinegar 


90 


Remove from heat, stir in cheese, olives and pimento 


Pack in clean sterilized 
urs, cover and seal. Store in refrigerator, Makes about 2% cups filling, 
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SPREADS AND SOUPS 


cacao Your FOOD-SAVER 





British Columbia Packers Limited 











2? cans Clover Leat Crabmeat l cup salad dressing 
vA cup green onion, chopped v2 Cup sour cream 
p chopped pickle A ip rum (optional) 
] teaspoon salt 
Mix all together and let stand one day. Drain off excess liquid. Place in 
centre of bowl with crackers and toast around. Or spread on hot buns or 
’ use as sandwich filling 
@R 
& CUCUMBER SOUP 
of The Borden Company Limited 
Be ) tablespoons Hour ] ker bouulior he 
¥ /! eC a r € grated onior 
| 1 1 ( 1 a é é peels 
’ 
43 Das/ ol bla pepper mober., shredded 
ps reliquefted Instant | tablespoor er 
EILEEN CAMPSALL Crarha 





Home Economist 


Sprinkle flour, salt, paprika and pepper over reliquefied Instant Starlac in top 
of double boiler; beat with rotary beater until blended Add bouillon cube 
onion and cucumber Cook over boiling water, stirring constantly, until 
thickened, 10 to 15 minutes. Remove from heat; gradually stir in lemon juice 
Garnish each serving with finely chopped parsley. Serve hot or chilled. Makes 


5 servings 


PTS Ae ie RIES 





VEGETABLE SOUP, ITALIAN STYLE 


There's no friend like Food-Saver when it 























s Thomas J. Lipton, Limited 
comes to packing lunches and to keeping 
( ) g water age Lipton Beef Noodle Soup greens and other foods fresh and full of flavour 
Bins - ackage Lipton Onion S it's the Pure White Heavy Waxed Paper that home 
bel a j ; makers prefer. The box with the SAFE-T-TEAR tearing 
, } edge makes it easy to use too tears an even sheet 
ticed t ate ' " every time. Look for your favourite heavy waxed 
| ] ed / 1 rg ble hoppe ( é paper in the 
a Dash of pepper GREEN AND WHITE BOX 
4 Pour boiling water into large sa icepan Add the vegetables: cover, and cook Sold in stores from Coast to Coast 
€ 20 minutes. Stir in pepper. Beef Noodle Soup and Onion Soup; cover, and 
5 simmer for 10 minutes. Then add beans or chick peas and parsley and heat 
‘| thoroughly. Pass grated cheese with soup. Makes 6 servings 
S Resthicled Dich b Coasure, | 
ugar ing cau be a P ! 
D 
hog 2% | 
’ . 
andy you cant taste, the difforoncg, 
Sucary! contains no calories, yet gives true, sugar-like 
é sweetness that completely satisfies even if you are 
on a sugar-restricted diet. Use Sucaryl liquid in 
cooking. Carry handy Sucaryl tablets to sweeten 
4 beverages. Buy Sucary]l in liquid or tablet form today. 


It’s sold only in drug stores. 


LOOK FOR THIS SUCARYL DISPENSER AT YOUR STORE COUNTER 


Pick up your FREE booklet of Abbott's "Calorie Saving Recipes” 
at your drug store, 


or WRITE: Sucaryl, 
Abbott Laboratories, Ltd., 
1350 Céte de Liesse Rd., Montreal, Que. 
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SOUPS, SAUCES, CANDIES 





GOLDEN CLAM CHOWDER 

Green Giant of Canada Limited 
- 3 stalks celery l teaspoon parsley 
1 leel 5 Strips bacon 


large carrots 


I tablespoon flour 


) medium potatoes 


12 clams and clam juice (fresh or 
4 cups water canned) 

1 can (14 ounces) Niblets Brand 
Whole Kernel Corn 


} cups cooked or canned tomatoes 


l teaspoon thyme 
l bay leat 


Salt to taste 


Wash and cut celery, leek, carrots, and potatoes into small pieces. Place in 
saucepan and cover with water. Add thyme, bay leaf, salt and parsley. Cook 
until vegetables are done. While vegetables are cooking, fry bacon until crisp 
and well done. Add one tablespoon flour and a little liquid from the vegetables 
to the bacon; mix well. Add to vegetables. Wash, shuck, and cut clams into 
small pieces. Strain clam juice Add clams and juice to cooked vegetables. 
Add Niblets Brand Corn and tomatoes, and continue cooking about 10 min- 


utes, or until clams are tender 


VENETIAN SOUP 


Bovril (Canada) Limited 


] table spoon butter / tab espoon chopped par sley 


] tablespoon all-purpose fl r 1 teaspoon pepper 
i p cold water ) cups water 
]l can (20 ounces) tomatoe 4 tablespoons Bovril 


1, teaspoon thyme or bas l hard-cooked egg. finely chopped 


1 teaspoon salt l cup fried bread cubes 


1 


I teaspoon granulates gar + cup grated cheese 


1. Melt butter and stir in the flour. When well mixed add 4% cup cold water, 
canned tomatoes, basil or thyme, salt, granulated sugar, chopped parsley and 
pepper. Bring to a boil. Stir and boil over medium heat for 15 minutes 

2. Add the 2 cups water, the Bovril and finely chopped hard-cooked egg. Sim- 
mer 5 minutes. Taste for seasoning. Serve each plate garnished with a few 


fried bread cubes and grated cheese to taste. Makes & servings. 


MINESTRONE SOU! 


(oa iso Corporation Limite 
] ip navy beans l tablespoor hopped onion 
" p vd water l clove garlic, minced 
\y Gattuso Olive O Il teaspoon salt 
] p diced ripe tomatoe 1. teaspoon pepper 
] hopped cabbage ! cup Gattuso Macaroni Shells 
p hopper elery 14 cup Gattuso Grated Cheese 
ta esi , t “ ¢ 


Soak beans overnight Drain and place in saucepan. Cover with cold water 


and simmer until tender Add water if needed. Sauté tomatoes, cabbage. cel- 
ery, parsley, onion, garlic, salt and pepper in olive oil. Bring to a boil and 
combine with cooled beans Add macaroni shells and simmer 30 minutes, 


Serve with grated cheese. Delicious hot or cold 


GOOD SEASONS STEAK SAULCI 


General Foods, Limited 
> ta é ( 14 feaspor i estershire a ¢ 
ea \ ‘ ‘4 j sa 
/ , ( Seas 2 tables Su Ze 
a ed ¢ S Dress ’ tables} t é 
Vin i vate 
Melt butter in saucepan or chafing dish. Add mustard; stir until blended. Add 
remaining ingredients. Stir until mixture is thoroughly blended and smooth 
Simmer 10 to IS minutes, stirring occasionally. Serve with steak, chicken or 
fish Makes Iba cup 
BERRY WHIP TOPPING 
Stokely-Van Camp of Canada Lt 
l package (12 es é Dash of salt 
thawe } P . ‘4 g Suge 
oR Rasphe é { é ake layers vedgZes 
j 
gg u 
In large bow! of electric mixer, stir together all ingredients except cake, using 


low to medium speed Beat about 10 minutes or until mixture stands in stiff 
peaks when beater is lifted. Spoon over cake and serve. Makes 8 to 10 serv- 


Ings 
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LEMON MAPLE SYRUP FOR WAFFLES 
Sunkist Growers 


1 
2 


5 cup butter or margarine 2 eggs, well beaten 


5 cup sugar 13 cup fresh lemon juice 


43 cup maple syrup 


Melt butter in double boiler; add sugar, maple syrup and well-beaten eggs. 





Cook over hot water 5 to 8 minutes, stirring constantly. Add lemon juice; : 
continue stirring 3 to 4 minutes more, or until thick and smooth. Serve hot 


over pancakes or waffles. Serves 4 to 6 


CRANBERRY “GINGER-PEACHY” RELISH 


National Cranberry Association 


a 


1] can (1 pound) Ocean Spray , 


2 cup ratsins 

Whole Cranberry Sauce Vy teaspoon ginger 
Q ; } 

l can (8 ounces) sliced cling 


peac hes 





Drain and chop peaches. Add to cranberry sauce with gin- 


JANET TAYLOR 
Home Economist 


ger and raisins. Chill thoroughly for flavors to blend. Makes 
about 1 pint 


INSTANT CHOCOLATE TOPPING 
Van Kirk Chocolate Corporation Limited 


Add 1/3 cup of hot water to a package of Chipits. Stir over medium heat 
until smooth. Pour onto ice cream, puddings, etc 

FROSTING 

Allow the Chocolate Topping above to cool, then stir until stiff enough to 
spread on cake. Decorate with Van Kirk’s Sprinklets, Chopped Nuts, or 


coconut, 


SUGAR POPS CHOCO-MINTS 
Kellogg ¢ ompany 0 


Canada Limited 


] cup (6 ounces) semisweet 14 cup chopped nut meats 


chocolate pleces » Cup chopped dates 


2 cups Kellogg's Sugar Corn Pops l drop oil of peppermint 


Melt chocolate over hot but not boiling water. Add remaining ingredients; 

mix well. Remove from heat. Drop by teaspoonfuls onto waxed paper or i a 
buttered baking sheets. Set in cool place to harden. Makes 242 dozen candies, 

1¥%2 inches in diameter 


GINGER NUT BALLS 
MeCormick’s Limited 


14 cups UcCormick’s Miniature \ cup chopped preserved ginger 
Varshmallows I‘. cups graham cracker crumbs 


1 


; cup icing sugar 2 squares semisweet chocolate 


ip chopped almonds 20 pecan halves 


4 cup chopped pecans 

Melt marshmallows in top of double boiler. Remove from heat and add 
icing sugar, chopped almonds, chopped pecans, chopped ginger and %4 cup 
of the cracker crumbs. Mix thoroughly. While this mixture is still slightly 
warm, form into small balls (about | inch in diameter) with hands. (Butter 
palms of hands to prevent sticking.) Roll balls in remaining 34 cup crumbs. 
Allow to cool. Melt chocolate over low heat. Dip one side of each ball into 


chocolate and top with pecan half. Makes about 20 confections. 


CHOCOLATE NUT BRITTLE 
Nestlé (Canada) Ltd 


9 ips sugar i ips salted nut meats, coarsely 


ip water l package Nestlé’s Se mi-Sweet 


} 
} ' 


teaspoon sa Chocolate Morsels 
2? tablespoons butter | te aspoon vanilla 
Combine and bring to boil sugar, corn syrup, water and salt. Cover 


=) 


and boil 
minutes. Uncover and cook, without stirring, to 252 deg. F hard-ball 
stage. Add butter, nut meats. Cook to 300 deg. F hard-crack stage, stir- 
ring constantly to prevent sticking. Remove from heat. Stir in quickly 
Nestle’s Semi-Sweet Chocolate Morsels and vanilla. Spread thinly on 15 x 
12-inch greased cookie sheet. Let stand until cool. Break into irregular pieces. 


* 


Yield: about 2 pounds 


CHOCOLATE BRITTLE DROPS 


General Foods, Limited 


ly package (4 squares) Baker's Ike cups 


Dot Choco ate 


ly pou nd) coar sely 


crushed peanut brittle 


Heat chocolate over hot water until partly melted. Then remove from hot 
water and stir rapidly until entirely melted. Add crushed peanut brittle and 


mix well. Drop from teaspoon on waxed paper. Cool until firm. Makes about 
“ 
27 candies. 
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BEVERAGES 





HOT MOCHA JAVA 
Pan-American Coffee Bureau 
41 measuring cups 44% measuring cups 
hot coffee hot cocoa 
Combine equal quantities coffee and 
cocoa. Serve hot, but do not boil. Top 
with marshmallows. Makes 12 servings 


ORANGE-PINEAPPLE PUNCH 
Libby, McNeill & Libby 


1s cup sugar +% cups Libby’s 
I's cups water Hawaiian Pineapple 
41 sticks cinnamon Juice 

12 cloves I% cups Libby’s 


Orange Juice 
“% cup lemon juice 
Combine sugar, water, cinnamon and 
cloves in a saucepan. Simmer for about 
30 minutes. Strain. Mix with fruit juices 


and pour over ice. Makes about 2 quarts 


LOW-CALORIE COCOA 
Fry-Cadbury Ltd. 


l cup cold water 1 tablespoon granu 

Ms cup powdered lated sugar 

instant skim mill l tablespoon pow- 
2 to 3 tablespoons dered instant skim 
Fry’s Cocoa milk 


44 cup cold water 


Place in a saucepan the cup of cold water 
and the 1/3 cup powdered instant skim 
milk. Place over low heat. Mix in a cup 
the cocoa, sugar, | tablespoon powdered 
instant skim milk and the 2 cup cold 
water. When smooth add to the hot skim 
milk. Stir over low heat for a minute 
Serve. Yield: 2 cups 


ICED TEA FLOAT 


lea Council of Canada 
2 cups boiling water I] pint light ginger 
} tea bags or 4 tea ale 
spoons tea Slices of lemon or 
1 cup sugar ime 
I cup orange juice | pint orange sher 
1, cup lemon juice bet 


Pour boiling water over tea; brew for 5 
minutes; strain. Pour tea infusion over! 
sugar and when sugar is dissolved add 
fruit juices. Strain over a large piece of 
ice. Just before serving add ginger ale 
and fruit slices. When ready to use, add | 
pint of very-well-frozen orange sherbet 


Yield: 12 to 15 servings 


SPIRITED TEA PUNCH 


Stokely-Van Camp of Canada Ltd 


} cans Frozen Cor 4 cup granulated 
centrated Lemor sugar 

ade, undiluted 7 cups water 

l can Frozen Cor Sherry to taste 
entrated Orange Sliced oranges 

Juice, undiluted Whole ove 

>} quarts t ed tea 

Combine fruit concentrates, iced tea, 


sugar and water. Stir to blend; add sherry 
to taste. Just before serving place in chill 
ed punch bowl or block of ice hollowed 
to form a punch bowl. On top float or 
inge slices stuck with whole cloves 


Makes about 25 servings 


MOCHA MILK SHAKE 
Nestlé (Canada) Ltd 


2 teaspoons Nescafe | scoop (appr 
| tablespoor mate » cup 
Vestle’s Quil soltened var 
2 teaspoons sugar rean 

Small amount of ( 

mill 


Combine Nescafé, Nestlé’s Quik, sugar 
and small amount of milk in a tall glass 
and stir until dissolved. Add scoop of ice 
cream and stir well. Fill with cold milk. 
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(Advertisement) 
WESTERN BAKED BEANS QUICK BRUNSWICK STEW CHILI CON CARNE 


Y%, lb. ground round steak } lb. veal steak, cut into 1” pieces 1 lb. ground round steak 
% cup chopped onions 4 cup chopped onion 1 medium onion, chopped 
1 tablespoon fat, shortening or salad 4 cup fat, shortening, or salad oil 1 tablespoon fat’ 
oil 1 No ~ can tomatoes (2% cups) 1 15-ounce can Heinz Red Kidney 
1 teaspoon salt l No 2 can whole kernel corn, drained Beans with Pork , 
Dash pepper (1 — , : ee 1 10-ounce can Heinz Condensed 
% cup Heinz Tomato Ketchup 1 15-ounce can Heinz Beans in Tomato Cream of Tomato Soup, undiluted 
1 tablespoon Heinz Cider Vinegar Sauce or with Pork and Tomato 25 cup water 
1 tablespoon Heinz Prepared Mustard Sauce 1 teaspoon salt 
1 20-ounce can Heinz Beans in Tomato l teaspoon salt “s teaspoon pepper 1 to 2 teaspoons chili powder 
Sauce 2 tbs. flour 3 tbs. water 1 teaspoon Heinz White Vinegar. if 
. In a Dutch oven or skillet brown veal desired 
Heat oven to 400° F. Brown steak and and onion in fat. Add next 5 ingredi- 
onions in fat in skillet. Add remaining ents and simmer, covered, for 30 min- Brown steak and onion in fat. Add 
ingredients and mix well. Turn into utes, uncovered for 15 minutes. Com- remaining ingredients. Simmer, stir 
1 quart casserole Bake in moderately bine flour.and water. Add to veal mix- ring occasionally, 10 to 15 minutes o1 
hot oven (400° F.) 25 minutes or until ture and mix well. Cook until thick- until desired consistency is obtained 
beans are hot. Makes 3 to 4 servings ened. Makes 6 servings Makes 5 te 6 servings 


pack o' fun 
and a pack o’flavour ! 

















WHEN DOES A BOY REALLY GROW hunger! Yes ... he’s mighty 
UP? The time he cooks his first meal over a thrilled with his big plate of good-tasting 
campfire—even if his “‘campfire” is Mom’s Heinz Beans. And you can bet the folks at 
kitchen stove! And Mom can make it so Heinz don’t mind him taking all the credit. 


outdoor 





easy for him by making sure his first experi- That wonderful nutty-brown goodness of 
ment is with Heinz Beans. Why... look Heinz Beans in a rich tomato sauce will 
what he cooked all by himself! “‘Swell- carry him back to more campfire dinners 
tasting’’ eats to satisfy his man-sized, as the years go by. 


HEINZ Beans @& wari a0 
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new recipes 
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ADVERTISEMENTS 
See these pages for 
more information 
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THESE STORES are featuring the Famous Brands listed above for Chatelaine’s Famous Recipes: 


in Alberta 
in British Columbia 
in Manitoba 


A + 
in the Maritime 


in Ontario 
in Quebec 


Saskatchewan 


. Jen 


kin’s Groceterias 


. Shop-Easy Stores 
Safeway Stores 
Dominion Stores and 
Acadia Stores 

. Dominion Stores 
. Dominion Stores and 


Thr 
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ift Stores 
Economy Stores 


A Chatelaine Advertising Department service 
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for your Famous Recipes of Famous Brands 
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DETACH AND MAIL TODAY 


“GIVE THE GIFT 
PLEASES EVERY WOMAN 


GIVE Chatelaine 


For Christmas 


Gifts only $ 


Additional gifts only $1 each 





4 Gifts only $4 
3 Gifts $3 
2 Gifts 
1 Gift 


Limit of 10 subscriptions 


. $2.50 
$2.00 


3.00 














Rates apply to subscriptions in Canada only. For gifts to all countries outside of Canada add an 
additional $1.00 for each subscription 


|] Mail gift cards for me 
| Send gift cards to me 


Include my own 





new or | | renewal 


Send to: CHATELAINE, 481 UNIVERSITY AVENUE, TORONTO 2, 


lenclose $.... 
| Please bill me during January 


in payment 


YOUR NAME AND ADDRESS L) New 
Name ..... -. L) Renewal 
Rb eases rvak agin ewer te capers pe ae 
ee Get ek a cee ee oa y x ko 
uinee a hrhsa Ces Gane POM es 4 aa Sign gift card from ... 6.6 e ee ee cee eees 
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Makers 





protection plus 





comfort for 
busy hands! 


Viceroy 
Househo 
Gloves 


Gone are the days of the clingt 
plitting, thoroughly 1 omfortable 
rubber glove! Viceroy brings you 
constant protection tor you 

busy hands plus amazing comtort 


and flexibility 


NEOPRENE RUBBER GLOVES: 


in excell rSsynthet produced 
xy DuPont: resistan 00 
detergents most 4 ' at i " i ' 


LATEX RUBBER GLOVES 


wade trom ‘tur Lat 


maximum weart comiort 


itural ““teel ott 


Three styles in both Neoprene 
and Natural Latex: 
SMOOTH FINISH 


SUCTION GRIP 
A} 7 


VELVA-TEX LINED } 





of Rubber Fruit Jar Rings 


Housewares and Personal Sundries 





WHAT TO DO WHEN 
YOU’RE LONELY 


- 
Continued from page | 


Some shy 
with 


then a third people are hap- 


piest working children, who don't 


demand so much of them 
What 
lonely? 
Psychologists 


theres a 


makes a person. chronically 


have discovered — that 
loneliness 


Child 


often pattern ol 


tretching far back into childhood 


hood is full of lonely experiences (the 
first day at school, the first night away 
rom home, the first summer at camp) 
ind adolescence is a veritable peak ol 


oneline when the teen-ager clings to 


his own age group as his only security in 


i shifting world. Parents who treat thei 
hildren with kindne ind love durin 
these trying time building up their in 


ner security and trust, make it possible 


for them to branch out easily into othe 
relationships later on 

Other parents cripple their children and 
set their feet on the path of chronic lone 


lines 
Who Are the Lonely? 


Phyllis Haslam 


Elizabeth Fry 


executive 


Society 


For instance 


director of the 


which devotes itself to the rehabilitation 
prison, has 


of the 


of young women just out of 


discovered that a large number 


people she helps came from broken 
homes of one sort or another Many ol 
them were rejected children, unwanted 


unloved, sent off to live in boarding 


chools or else allowed to roam. the 
streets. Others were overprotected chil 
dren: they were “delicate” and couldn't 
work like their sisters or they stayed 


home as company to their mothers 


or to nurse an invalid in the family. The 


ituation is a classic one: the years passed 


brothers and sisters all married, the sick 


one died, and the unmarried daughter 


finds herself free at last, but past the 


narrying age, and without friends o1 


outside interests. Her one satisfaction 
the feeling of usefulness that has kept 
her going all these years, is gone. The 


ure stretches drearily ahead of her 


You'd be surprised how many fine wom 
en turn to alcohol out of sheer loneli 
ness Says Miss Has! im 

There are other reasons for chronic 


Accidents like being ugly or 
dull 


some people to relate 


loneliness 


crippled or make it impossible fot 


and they turn back 


on themselves. Sometimes a_ beautiful 


irl born into an ordinary-looking family 
is set apart by her looks and grows up 
lonely. Similarly a homely child in a 


distance between 


Bright 


beautiful family feels 


herself and her sisters children 


in dull families and dull children in 
bright families may grow up lonesome 
Sometimes the girl who's’ the born 
leader” of her group is forced into a 


lonely position by her very capacity for 


authority 


An American sociologist studied four 
Hearts clubs in Canada 
States. He 


were especially popular among the physi 


Lonely 


United 


hundred 


and the found they 


cally and socially handicapped, the very 


young, the very old, the untalented, the 


uneducated, the pock-marked, the home- 


ly, the deaf and the crippled. He visited 


two hundred applicants for his offer of 
friendship and marriage and found fewer 


than ten who came anywhere near ex- 


pectation, with several definitely psy- 


chotic. He concludes: “These clubs ex- 
ploit the romantic and sentimental drives 
of the elderly, the inadequate, the naive 
Often belonging to a 


club and being rejected tends to depress, 


and the gullible 


frustrate and confirm their painful sense 
of personal inadequacy 


But not all lonely people are psycho- 


logically or physically set apart from 
others. Many lonely people are lonely 
due to circumstances. A lonely woman 


may be a single girl, yearning for a lov- 


ing husband and children. Or she may 


be a married woman with grown children 


(or no children) hungry for recognition 
and companionship. Or saddest of all 
she may be a widow, surrounded by 
memories of her dead husband and the 


Whoever 


given half 


happy days gone by she is and 


whatever it is she’s missing 


chance loneliness will step in and make 


twisting her nature so that she 


it worse 


' 
becomes miserably shy. or hopelessly 


overaggressive, Or just plain queer 


Its a known fact that the human mind 


f 


becomes confused and deranged tf tsolat 


ed from the rest of the world. According 


to recent experiments in brainwashing, 


men lose their ability to reason if they 


ire cut off from external stimuli for even 


one day Artistic and creative geniuses 


like Einstein and the Bronte find 


Sisters 
creative necessity, but for 
shat 


Babies brought up in stern clinical 


loneliness a 


most of us, too much loneliness ts 


tering 


surroundings, lacking love and compan 


ionship, have died of loneliness. Lonely 


children, warped and withdrawn, wander 


the corridors of our mental hospitals, and 


the most baffling mental illness of all, 


schizophrenia, is characterized by the 


extreme loneliness of its victims. The 
French sociologist, Durkheim, declared 
that anomie (aloneness) was the most po 
tent cause of self-destruction Out of 
their loneliness, tormented women have 


turned to prostitution, drug addiction and 


alcoholism 


Loneliness thrives best where there's 


plenty of tree time and an abundance of 


self-pity. Its natural victim is the single 


girl, without a man in her life. living 


alone in a big city where everybody else 


seems to be having a wonderful time 


Consider the loneliness o 


i spinster 


in her thirties whom we'll call Elizabeth 


Madden 


Saturday Nights Are Worst 


Five nights a week Elizabeth comes 


} 


home from work, cooks herself a lonely 


supper on a hot plate. washes her dishes 
and discovers that it’s still only seven 
o'clock. The evening is young, and what 


bedtime? Of 


provided she has 


on earth is she to do until 
course she can always 


the funds, go to a movie. But movies are 


all about beautiful girls melting into the 


embraces of handsome men, and she 


knows from experience she'll feel lone- 


lier than ever walking home 


She 


ilone when 
book 


if she likes reading she’s read 


ts over can read a 


and 
chances are 


half the books in the lending library by 


now. She might drop in on some married 


girl friend, but married friends have hus- 


bands and babies and don’t always rel- 


ish uninvited guests right after dinner 


Besides, the sight of a happily married 


woman with a family, in a home of her 
own, is apt to plunge her into a miserable 
and discontent 


State of envy 


Saturday nights are worst of all. Then 
everybody in the world seems to be stroll- 
ing past her 


climbing 


window arm in 


into late-model 


arm or 


cars and driv- 
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At the 
first 
sign 
of a 


CORN =} 


D? Scholls 


ZINO-PADS 


Prevent pain before it starts! At 
the first hint of irritation, apply 
ZINO-PADS 


SCHOLL’S 
CORNS. These 


DR. 
FOR 


soft pads protect from irritating 


pressure, give tender 
chance to heal, 
already formed, 
prompt relief from pain. 


DR. SCHOLL’S ZINO-PADS are so 


easy to apply, and these 


soft pads really stay put... 
won't shift or curl. Yet they’re 


easy to remove, 


There are special ZINO-PADS for soft corns 


remove 
and give you 


cushion- 


spots a 
corns 


cushion- 





between the toes, callouses and bunions, too. 


Get ZINO-PADS to-day 
drug, variety, 
shoe store. 


department or 


at your 


D! Scholls zino-paps 





BUNIONS;;;, 


Get this super-fast relief. Lifts 


painful shoe pressure, soothes, | 
cushions, protects the sensitive 
spot. Ask for the Bunion size. 


INGROWN NAIL 


PAIN STOPS FAST! A few 
drops of Dr. Scholl’s ONIXOL 


in the nail groove relieves sore- 


ness, pain. Softens embedded 
part of nail for ea removal, 


Insist on Dr. Scholl’s ONIXOL. 
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ing off to an evening of unimagined de- 
lights. Elizabeth sits at home listlessly 
turning the dial on her radio and ask- 
ing herself, “Why am I the only one left 
out? It’s not fair!” 

But of course she is not the only one 
the world is full of lonely people. In 
England, for instance, the vast loneliness 
among unmarried office workers between 
the ages of twenty-five and forty has 
prompted forty-eight national women’s 
organizations to undertake a_ two-yea! 
study to find out what's wrong and what 
can be done about it. Similarly, in Can 
ada and the United States, the number of 
lonely men and women is phenomenal 
Some unmarried women, like Elizabeth, 
live in dreary rented rooms. Others in- 
habit bachelor apartments of smart décor 
at fashionable addresses. But chances are 
a good many of them spend a good part 
of their time sitting beside their radio 
as Elizabeth sits, hoping that one of 
these days the telephone will ring and 
a gruff masculine voice will urge, “Marry 
me.” 

According to psychiatrists like Dh 
Cappon, there are sound biological as 
well as psychological reasons for a single 
girl to feel like this. He says, “The nor 
mal function of men and women is to 
find a mate and create progeny. A girl 
like Elizabeth is not functioning as na 
ture intended her, so naturally she is 





frustrated and lonely.” 


Some young women, unable to face 


TO PREVENT RED, ROUGH HANDS.” 


ix ... says Dorothy Fleming, President of the 
Dorothy Fleming Finishing and Modelling Sci 


the situation, try to run away from it 





j 
/ 


“Before I discovered Trushay,” says this beautiful executive, 
“wind and weather would make my hands red and dry . . . and every 
blemish photographs. Now I use Trushay and my hands feel soft and 





beautiful... and they photograph that way too. And since my job 





tenhel Kiein of the Toronto YWCA is to instruct girls to be poised and well groomed, I make sure 
sode e ‘ e S 


counseling service, who has worked with 
many lonely girls, recalls one of them If your hands become red, rough and dry, then use Trushay. For Trushay 


whom we'll call Dora who had crossed care is beauty care. Wonderfully rich in protective ingredients, 
Canada three times, coast to coast, by 


they know about, and use, Trushay.” 


deep-penetrating Trushay restores rich natural oils to your skin... 
the time she was thirty. She had worked 


t many different job re couldn't nourishes, renews and protects your delicate skin tissues. 
a so a C ere Ss Si Cc ( I ‘ 


remember half of them. She knew dozens rrushay will give your hands the glow of glamour... truly model hands. 
of people in dozens of cities by their lrushay is ideal, too, as an all-over body rub or a flattering powder 
first names, but she hadn't a real friend base. Use Trushay freely to smooth away any 

: . L be ie . ? . . 
in the world Everything yred her roughness of elbows. knees and heels. So richly 
clothes. movies, reading, other girls. She : : \ 

concentrated, every single drop counts! 

would take a job, stay with it for a few 


weeks, then resign and move on. “Dora 


was one of the loneliest people I eve 
met but she wouldn't stand still long 
enough to let her problems catch up with 
her.” says Miss Klein 

Suppose our Elizabeth isn’t the running 
away type. She knows she is lonely, she 
doesn't like to live this way and she 
wonders what to do about it. She gets a 
book on How Not to be Lonely and it 
suggests that she should collect china 


or make jewelry, or join a church group 





or a music-appreciation class, or play 


g Africz lets, or 
badminton, or grow African viole o Amerwee sine caseuns es 


BRISTOL-MYERS, MAKERS OF BAN 


for a trip abroad. =®88. SEM ROLicOn SG0eennns 
Facetious as these suggestions sound 


visit sick people in hospitals, or save 


there’s a good chance that somewhere 
among them is a partial answer to Eliza- 
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What is the 
Tampax user 


like? 


Tampax has been in existence more than 
20 years. During that time, a staff of 
devoted itself to 
answering letters and inquiries, to talk- 


trained women has 


ing to serious-minded groups (such as 
teachers) who want to find out more 
about internal sanitary protection. Out 
of all this has grown a clear picture of 
the alert woman who uses Tampax. 
She’s apt to be a leader in trying new 
She’s determined to find the 
modern way, the right way, the best 


things 


possible way. Naturally her friends fol- 


low her advice; they admire her and 
look up to her Can't 


her telling them about Tampax? 


you almost hear 


Tampax does away with the belt-pin- 
pad harness. With no constant remind- 
ers, you can just about forget problem 
days! Positively no chafing or possibil- 
ity of odor forming. And Tampax is so 
comfortable! It can't be felt when it’s in 


place. Even disposal is easy! 
Tampax comes In 3 abs rhe ncies: 
Regular, Super, Junior. At drug, notion 


counters everywhere. Canadian Ta |pax 


Corporation Limited, Brampton, 





Invented by a doctor— 
now used by millions of women 
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| hy sical sickness can be a symptom 


of plain old-fashioned loneliness 


beth’s problem. That is, hobbies and 
spare-time activities do fill in leisure time, 
and if girl isn’t too bored or cynical 


she may discover a genuine lasting inter- 
est that can't help but make her a more 
cheerful, attractive person As she be- 
comes cheerful and relaxed. she cannot 
people turn 


like flowers to the sun toward anyone 


help but make friends, for 


who has something to give 
An attractive spinster in her late thir- 
ties who used to be miserably lonely re- 


dealt with her 


calis Now 





problem 


There I was, lying across my bed on a 


usual 


of a sud 


lovely summer day, reflecting as 
on my sad, sad case. when all 


den I just snapped out of it! Maybe I 
just bored myself to death. Anyway. it 
dawned on me that | was getting on for 


4 ‘ 


thirty-five and that I'd wasted far too 


much of my life waiting for some man 
i 


o turn up. If my job bored me and I 


hadn't any real friends and nobody car- 


‘ 


ed if I lived or died. it was probably my 


own fault. Next morning I phoned around 
to see what volunteer outfits could use 
a girl like me in my spare time, and I 
chose the one that sounded busiest and 
hardest, and I've been at it ever since 
Oh, I still get the odd twinge of lonell- 
ness now and again, thinking of poor me 
with no husband and no kids, but it 


passes. I've found other people who 


need me and like me, and curiously 


enough I find I need them and like them 


too 


Not every young woman is willing to 


plunge herself in unpaid volunteer work 


Depending on the quality and quantity 
of her loneliness, it may be enough for 
her to find another girl friend and join 


up as a twosome, finding interesting 


things to do and places to go. Two g 





can play tennis, or take up golf, or go on 


trips together or just while away a 
lonely weekend in each other's company 
One can talk and one can listen, and 


nothing is so bad if you can discuss it 


with a friend—especially one who has 
the same problems 
The case of the married women ts 
somewhat more difficult to solve 
Barbara MacPherson let's say Ss a 


middle-aged married woman with three 
grown-up children, two of them married 
In the early days of her marriage, snow 


ed under by children and housework 


, 
she would have sold her soul for an 
' , f n sinster free ’ 

hour of some spinster’s free ne to 
wash her hair or read a book or go to 


i movie or just take 
Now the years have sped DY 
the children are seldom at home and her 
husband Joe has buried himself in his 
business. Confronted with six empty 
rooms and limitless free time, Barbara 
MacPherson is miserable and lonely. She 
is painfully aware that her hair is gray, 


he 


that she has put on twenty pounds w 


it shows most, that a false plate nestles 


and that 


uncomfortably in her mouth nd tha 


nobody needs her 

Now is the ideal time for a woman like 
her, supported by her husband yet free 
for outside activities, to get out and get 


busy. Any number of charitable org 





ai. 
zations are crying for volunteers \ 
healthy middle-aged woman like Barbara 
MacPherson has the perfect opportunity 


to get herself some absorbing interest, 1! 
only as insurance against the inevitable 
loneliness of approaching old age 
women become 


Some middle-aged 


chronic invalids loneliness. A 


Montreal 
Canadian 


through 
psychiatrist tells of a new- 
patient of his who came to 
Canada and was forced to accept a 
lower social position than the one she'd 
Europe. Her 


busy at work all day and spent his eve- 


enjoyed in husband was 
nings studying English and business meth- 


ods. and her teen-age daughters soon 
found friends and were out most of the 
time. Mrs. Jensen. as we'll call her, be 
gan to get strange pains and aches all 
over. A doctor called in by her husband 
A second doc- 
baffled. He 


Mrs. Jensen to a psychiatrist 


could find nothing wrong 


tor was similarly referred 


Mrs. Jensen's present doctor is con- 
vinced that her main ailment is plain 
old-fashioned loneliness. She is not will- 
ing to make an effort to gain friends 
in her new country. She is resentful over 
her lost prestige and social standing. It 
is easier to give up the struggle and be 
sick. Besides, being sick, she can always 
relate to one person—her doctor 

A different kind of loneliness, and a 
particularly painful kind 
mixed with grief and feelings of guilt, is 


because it Is 


the loneliness of the third woman we've 


mentioned: the widow whose husband 
has recently died. When a wife dies even 
the most 


grief-stricken husband can 


usually find some solace in his work 
But when a husband dies, many a wife 
is not only lonesome but lost. The one 
person who shared most closely her ex- 
periences and memories has left her all 
alone, and she passes out of the first 
grief into a loneliness that threatens to 


last forever. 


Today’s Lonely Crowd 


Some women refuse to accept the 


situation. They keep their dead husband's 
possessions just as if he were away on a 
trip and coming home soon. They turn 
down invitations from well-meaning 
friends, telling themselves how heartless 
people are, how soon they forget. They 


t alone evenings staring miserably at 


s 


the chair where their husband used to 


sit, willing him back to life again 


Other women driven frantic by loneli 


ness try to solve their problem in other 


ways, by persuading some relative to 


move in with them, or selling the house 
and moving to another city. or rushing 


into a new marriage. Sometimes they're 


lucky, and it works 


Sometimes, because 


acted too quickly and without 
1 thought, it doesn’t work. Yet only 
when a 


widow Situation 


accepts her 
that one part of her life is a 


closed book and the next part will be 





lifferent, will her healing process begin 
Her grown-up children have a responsi 
bility and an opportunity to help her 
reach this crucial point as painlessly as 
possible 

If you have friends, if you have things 
to do, and you're still mysteriously lone- 


4 kind of 


loneliness is part of the world 


ly, don’t think you're unique 


cosmic 


we live in. In his study of The Lonely 


Crowd, social scientist David Riesman 
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medicated 
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@ Ever realize that a cold cream might 
do more for you than just cleanse your 
skin? Switch to Noxzema Medicated 
Cold Cream 

Here’s a cold cream that gives you all 


and see! 


the deep-down, super-thorough cleansing 
you want—and more! Noxzema Cold 
Cream contains a new antiseptic plus 
Noxzema medication. It not only cleanses, 
smooths, and softens — but acts as a stim- 
ulating skin tonic as well. Your skin feels 
so refreshed, invigorated ! 

Massage a little extra Noxzema Cold 
Cream into your skin at night—see how it 
helps heal blemishes, lubricates dry skin. 
Get Noxzema Cold Cream tomorrow—see 
your complexion turn clearer, brighter, 
younger-looking. 26¢, 45¢, 79¢ at drug, 
cosmetic counters. 
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recognizes two characteristics of Ameri- 
cans today: gregariousness and loneliness 
We Canadians, like Americans, spend 
most of our lives practically on top of our 
neighbors. We work in crowded factories 
and offices all day and when day is over 
we hurry to crowded beaches, crowded 
restaurants, crowded theatres. Our houses 
are becoming vast open areas with pic- 
ture windows staring at our neighbors’ 
picture windows. Reticence is regarded 
with suspicion. When somebody recently 
protested in a Toronto newspaper column 
that there wasn’t a room in his modern 
apartment where he could go in, shut 
the door and be alone, several other 
people enquired nervously of the editor, 
“What does he want to be alone for? 

According to Riesman, all these efforts 
lo increase proximity are really efforts 
to combat our loneliness. Some of us 
don’t even know we're lonely: it feels 
more like restlessness, indecision, frustra- 
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ELEPHANT FOR A CIRCUS 


Egbert, the elephant, is a toy 
to make for a child's own cir- 
cus. Toy is stamped on best- 
quality felt It will stand 8 
inches high when finished. 
Order No. C280. Felt and 
instructions. Price, 75 cents. 


Please order from Mrs. Ivy Clark, 
Chatelaine Needlecraft Department, 
481 University Avenue, Toronto. 





tion. We are aware that we live in a 
world of movement. Cities are expand- 
ing, families are breaking up, parents 
are unsure of their role, we have come 
not unscathed through two wars and 
the atom bemb is a reality. Unrest ts 
everywhere, and we are afraid. People 
who think about such things say we're 
lonely because we're refusing to involve 
ourselves in the world around us, afraid 
to dream, to venture, to strike out and 
do things. We prefer to huddle together 
for security. Conformity is our aim. And 
so we patronize charm schools, enroll 
with Arthur Murray, take courses and 
try to win friends and influence people 
We take pride not in our good achieve- 
ments but in worldly possessions, expen- 
sive homes, and our ability to make 
money. Giving such a little bit of our- 
selves to life, it is no wonder we are 
still lonely and yearn for something 
more. @ 
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smooth interiors that lessen 
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TEEN-AGE GIRLS’ 
BIGGEST PROBLEM 


Continued from page 11 


loneliness Neither of you can. stand 
much criticism; it is a time for tender 
ness, laughter and easy forgiveness 

Regard for ‘a moment one of the vari 
ous kinds of misery of adolescence. At 
fourteen, you may suddenly shoot up to 
five foot ten. You are taller than most 
boys your age and because of this you 
are in a hot agony of doubt that you 
will be admired by the opposite sex. In 
iddition, you will look older than your 
age and you are expected to act accord 
ingly Adult behavior, however, is im 
possible for you. After all, you are only 
fourteen 

Whatever your physical dimensions 
your ability to grapple with any of adol 
escence’s problems will be complicated 
by a constant fatigue, caused by the glan 
dular change within you coupled with a 
spurt of growth. This accounts for your 
outrageous posture, for your languid at 
titude toward chores and your habit 
which doesn't enthrall your parents, of 
lying on the floor to read or talk on the 
telephone. For this reason | suggest that 
you take a less enraged view of the house 
rules that compel you to be in by a cer- 
tain time on school nights. They are not 
designed to persecute you, as you seem 
to suspect. An early bedtime for teen 
agers is necessary to protect your health 
You need extra rest when you are preg 
nant, When you are nursing, when you 
are in menopause—and when you're an 
adolescent. There's no point in bucking 
the system. Believe me, a doctor; it's 
bigger than vou are 

In the midst of all the changes to 
your body. adolescence ts going to change 


When 


you were ten, you knew for sure that 


your personality tor a few years 


you were the apple of your parents’ eye 
Right now you are convinced that no 
one loves you. You seem to see life 
through the distortions of an amusement- 
park mirror. You and your parents seem 
to be locked in some terrible struggle to 
determine who will possess you, your- 
Your 
of being easy and happy, are pitched to 


self or they friendships, instead 


a screaming point with jealousy and over- 
sensitivity 
Many 


these days, but 


things are happening to you 


most disturbing of all 
is the battle with your parents. You 
have been in the cocoon of childhood 
completely 


protected by your parents 


Now their slightest attempt to protect 
or advise you appears to you to be aimed 
it postponing the moment when your 


idult wings will be ready 


Consider with your sometimes real 


wisdom the position of your parents 
they have been accustomed to helping 
you make your decisions and solve your 
problems. At a time in your life when 
they Know, quite accurately, that you 
need them most, you ure pushing them 
away. They are ravaged with concern for 
you because the choices you make now 
will bind vou all your life but you resent 
even their interest. Give a little on this 
Talk to your parents and see if they 
won't give a littl too. You must have 
the freedom to make your own mistakes 
but permit them to define for you which 
mistakes are harmless, if uncomfortable. 
and which are irrevocably blighting 


Among the latter are surely the mis- 


takes that young girls make with sex 


A terrible emotional insecurity comes 
from the shock of recognizing sex. Up 
boys and girls have 
Sudden- 


ly, in the space of what may be a moment 


until adolescence 


taken little note of their gender 


or months, they come upon the realiza- 
tion that sex is an earthshaking powe! 
They are terrified and fascinated. They 
ire too young to cope with it, but il 
fills their minds and bodies 

All teen-agers are acutely aware ol 
the strong pulse of sex within them. | 
am not a person whose morals are shaped 
by convention, but I would sternly ad 
vise all of you to hold off much invest 
gation of its force. You mustn't let it 
dominate you because this is the wrong 
time for it. A person’s life is sorted out 
in airtight compartments: a time for be 
ing born, a time for dying; a time for 
loving and a time for learning. This ts 
your time for learning, the only time 
you will get until you die. On your learn 
ing depends your knowledge and on your 
knowledge 


depends your career youl 


marriage, your ability to be a good 
mother and the wisdom that will direct 
your life. These years of learning are 
too important to be overwhelmed by 
passions. Put education first just now 
afterward you'll have fifty years left 
for loving 

Some experience with sex, by and 


large, is a good thing. From adolescence 


FEMININE VIEW OF 
THE FEMALE 


By Georgie Starbuck Galbraith 


We may forgive her for being 
gorgeous, 

Or even for having a first-class 
brain, 

But in feminine circles she’s one 
with the Borgias 

If, slim as a reed, she’s eating 
to gain! 


onward it is as much a part of life as 
breathing and it must and will be ex 
amined by the young and curious. | 
doubt very much that any but a minute 
minority of young girls really want to 


experience sex in its fullest form. I 
therefore have some advice, some simple 
vround rules. on the subject of control 
First of all. don’t be so foolhardy as to 
trust yourself. You're not made of cast 
iron, you're flesh and warm blood. Pro 
tect yourself by making sure that you 
and your date are never in a location 
where outside influences cannot inhibit 
houses and 


you. Empty parked cars 


make ideal settings for disaster Phe 


absence of your mother and father is 


not a license for necking. Never neck 
because you have nothing else to do o1 
because you feel you have to pay for 
vour date. Make certain that there is a 
good likelihood of interruption 

Some girls have such an overwhelm- 
ing desire for marriage that schools seem 
to have little value beyond that of happy 
hunting short- 


I have no complaint against 


ground This is sheer 
sightedness 
early marriages as such but [| am un- 
alterably opposed to young girls short- 
changing themselves on their educations 
This is one of the dangers inherent in 
dating steady and the other risk is that 
the couple may decide to marry while 
the boy continues his education and the 


girl supports them both. She is making 
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a tragic mistake. I know of countless 
broken marriages that have resulted from 
such an arrangement. The girl doesn’t 
mind the hard work of her life but the 
boy can’t bear the load of gratitude he 
must carry. He finds someone else, 
someone with whom he can feel tall 
again. It's a sad story for both of them 

Unfortunately this area of adolescence 
and sex is the one in which parents feel 
the most anxiety and children the most 
withdrawal. You teen-agers chat glibly 
with your mothers about superficialities 
and keep nine tenths of yourselves under 
water, like icebergs. When asked, “How 
was the party, dear?” you recite a roll 
call of who was there and throw in a 
few details about what someone wore or 
the food. You don’t answer the questions 
that were really asked: “Were you com 
fortable? Are your manners and train 
ing adequate to get you through all situ 
ations? Did you have any trouble in 
the back seat after the party?” If you 
and your mother have never been friends 
you'll never answer those unspoken ques 
tions. If you have been pals in the past, 
for the sake of the old relationship re 
assure her. She's been all-important to 
you for most of your life; it's hard for 
her to find herself so abruptly a_ spec 
tator. 

Adolescence is a state that must run 
its course. In the end you're going to 
have much the same values and principles 
that you had as a child. You'll have 
tested them, kicked them and lost them 
entirely during the process of growing 
up but, if they were worthy, they'll re 
turn healthier and more durable than 
ever. 

Another low blow that parents have 
to endure is that teen-agers seek guidance 
all right, but they never go to their pat 
ents. Getting help from mother is a 
mark of immaturity in an adolescent's 
book; getting help from an outsider has 


the stamp of adulthood. You get your 
help from a teacher, an aunt or even a 
fond neighbor. (Boys go to a YMCA 
counselor or their football coach.) You 
hold long and earnest conversations, re 
vealing a labyrinth of intrigue and ex 
amining inferences and intentions with 
the insight of the hypersensitive. Be care 
ful that you are not exchanging the 
domination of your parents for the domi 
nation of a stranger. Some adults can't 
resist the temptation to play Svengali 
with young people 

Another learning process dear to your 
hearts is the ceaseless exchange of ex 
periences and confidences with people 
your own age. Like a group of suburban 
mothers pooling their information about 
the treatment of measles, you're chart 
ing your way through adolescence. Every 
day you pick up a new piece of informa 
tion, a new clue to eventually solve the 
mystery of becoming mature 

During all this self-preoccupation, you 
can't bear to be different. Your mother 
hates this conformity but she’s discovered 
it's a waste of money to buy you Ber 
muda shorts if the rest of the gang 1s 
wearing khaki jeans. Your present de 
sire to dress like your friends won't 
be a life-long fixation—the thought that 
is alarming your mother—but right now 
it is a real necessity 

This urge for conformity includes your 
parents. You want them to be exactly 
like everyone else’s parents, which is un 
fair. You cringe when your mother 
laughs too loudly and wince when your 
father cuts the front lawn in shorts 
Your mother never looks right to you 


CHATELAINE—OCTOBER 1956 


either she dresses too casually or too if she’s wise, she'll wait you out patiently come flabby, unlike the man next doo 
ornately; her hair style is awful; her and put up with your criticism. Some who exercised regularly. 

figure disgusts you. Kindly remember, parents fight back with humor, which Lying in this position,” the father told 
young lady, that she looked pretty mar- is the best weapon him loftily, “I am able to devote all 
velous to you the time she sat up all “Goodness!” one girl shrieked at her my strength to keeping my brain limber 
night when you were eight and nursed mother, a patient of mine. “Your hair so that I can deal with my upstart chil 
you through pneumonia. Try to realize is full of grey!” dren.’ 

that she will look pretty wonderful “Thank heavens you noticed it,” re Take it easy on your parents, girls 
again when you've had a fight with your plied her mother imperturbably I was You're going to find them remarkably 
husband and your pride needs patching afraid you were color-blind improved in a few years 

Right now you feel she’s a hazard to A father I know was chuckling over One of the major wars between adol 
your development. It’s her presence that his own wit just the other day. His son escents and their parents, as | mentioned 
annoys you, not her general appearance had accused him of letting himself be earlier, is rules. You argue tirelessly 








Winnipeg: “Noxzema gave my com- 
plexion a real lift,” Lorraine Brittain 
says. “No dry, flaky skin any more—it’s 
so fresh and smooth.” 


Toronto: “My skin is too sensitive for 
soap or ordinary creams,” says Marilyn 
Reddick. “But I cleanse 3 times a day 
with Noxzema, and it’s worked wonders 
for me!” 


ok lovelier in 10 days 
vith Skin Specialist's Home Facial sineitua 


This new, different skin care that tingle tells you Noxzema’s extra 2. Night cream: Grease 


: action is starting to work making less Noxzema softens 

makes skin fresher, clearer “ ; Be 5 
° F ‘ 2 your skin fresher, clearer, prettier smooths and Treshens 
prettier—keeps it that way, too! your skin while you 
Results are thrilling! leep. (Pat a bit extra 
@ Here’s the biggest complexion i) over any blemishes—it’s 





news in years! A noted skin specialist 
worked out a different kind of face 
care—with a special skin cream. It 
helps your skin look fresher, smooth- 
er, lovelier and helps you KEEP it that 
way! 

This new complexion care owes its 
remarkable effectiveness to Nox 
zema’s unique qualities. It’s a com 
bination of softening, soothing 
refreshing and cleansing ingredients 
offered by no other leading skin 
cream 

And it’s medicated—aids healing 
keeps skin fresh and clear! 


Feel the exhilarating tingle! 


The moment you smooth on Noxzema, 
you feel a cool, refreshing tingle — 


Hundreds of letters praise Noxzema 
for dry, rough, flaky skin; for skin 
with a tendency to blemishes; and for 
that dull. lifeless, half-clean look of 
o-called normal complexions. 

Wouldn’t you like to look in your 
mirror 10 days from now and see a 
fresher, prettier complexion? Then 
start this new Home Facial tonight 
and follow it faithfully! 
1. Cleanse your face by 
washing with Noxzema 
and water. Apply Nox 
zema liberally; wring 
out a cloth in warm 
water and wash as if us- 
ing soap. See how stale 
smake-up and dirt dis- 
"4 appear. 





medicated to help heal 


them, fast’) 


Q 





3. Make-up base: In the 
morning, ‘cream-wash’ 
again; then use Noxzema 


is your long-lasting 





powder base 


Ae Noxzema works 

{ 

a or money back! 
“ Try Noxzema for 10 days 
if you don’t look lovelier—return the 
jar to Noxzema, Toronto—money back! 
Save one-third on Noxzema! Big 6 oz 
jar only 98¢. SAVE % over small size! 
At all drug and cosmetic counter: 
Limited time only. Made in Canada 


NOXZEMA<::.. 
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your ironing just / <2 


floats away.. 


with a MORPHY-RICHARDS “ALL-WAYS” Iron! 


j . 
qd ay 
Your Morphy-Richards Iron glides smoothly on gentle 


steam. You get even heat, completely controlled, for easy steam 
and dry ironing. 


It’s so smooth, so automatic—you’ll find your ironing all 
but “‘done-by-itself”’ with a Morphy-Richards “‘All-Ways” Iron! 
No High Pressure—no wasted steam: Just set the dial and let the 
Morphy-Richards automatic steam control take over! Scientific 
design gives you JUST-RIGHT steam for ANY fabric! 

No Harsh Temperatures—for dry or steam ironing, Morphy- 
Richards temperature control is automatic for JUST-RIGHT 
heat—ALWAYS! 


STEAM or DRY...LEFT or RIGHT...SAFE and EASY... 
You have it ALL WAYS with ONE Iron! 


@ Uses ordinary tap water 
@ Ever-cool, two-way handle 
@ Fully guaranteed. 





= ; 


aN A wonderful companion for your iron! 


MORPHY-RICHARDS 


Automatic 


Toaster 
‘. F 


Look for the M-R sign at your dealer’s 


MORPHY-RICHARDS 


(CANADA) LIMITED 


180 Bates Rd., Montreal 8 
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about bedtime, homework, allowances, 
household chores and the curfew on 
dates. Some parents, not yours I hope, 


try to buy their children’s favor by giv- 
ing them privileges. This inculcates the 
young people with a fine sense of black 
mail. You'll be skeptical about this, un- 
less you're extremely honest within your- 
self, but you really want rules. You're 
kicking at the fences to make sure they’re 
really there 

I'm reminded of something a mother 
overheard her daughter say in a tele- 
phone conversation, when she was ex 
plaining to another girl that she couldn’t 
go with her to a late movie ‘I just 
can't!” the teen-ager was saying. “My 
really about me. She 


doesn’t let me come home so late.’ 


mother cares 


If you'll forgive a digression, my pre- 
natal patients often remind me of adol- 
escents. They complain to me about the 
things I have advised them not to do, 
like paint the living room or go for a 
long car trip. They don’t really want to 
paint the living room or go on a trip 
at all. They just want to make sure 
that I'm taking care of them. 

I may add, for the benefit of parents 
who may be reading this, that I think 
they are making a terrible mistake if 
they compel their daughters to live by 
the same rules that applied a genera- 
tion ago. Such practices as early dating 

now normal. Only devastating fric- 
tion can result from a parent's refusal 
to recognize changing standards. A teen- 
ager Cannot exist in her group under old- 
style restrictions. She will become an 
outcast and blame her parents, rightly. 

It is a time for delicate manoeuvring. 
If the other children in the community 
are going to a dance although they are 
only thirteen, then your daughter should 
be permitted to go too. You discuss with 
her the simple good manners she will 
require at the dance, courtesy, consider- 
ation for the bashfulness of boys and 
so on, and you lead up to an agreement 
on the time she must come home. It 
is important that the girl agree on this 
curfew as being fair. She can’t respect 
a curfew arrived at dictatorially 

While I'm talking to parents I'd like 
to add that I believe they get a second 
children 
The first chance to do a good job and 
patterns of a life-time 
comes in the first five years of the child’s 


chance with their adolescent 


lay down the 


life. Some parents muff this one through 
inexperience or, possibly, because they 
are too immature themselves. But dur- 
ing adolescence the child is shaken out 
of the pattern that was developing. Here 
is a second opportunity to instill, with 
out sermonizing, a sense of justice and 
honor 

You can’t simply set aside an hour 
a day for Character Formation. Com- 
munication with an adolescent is a frail 
thing. It won't be bullied into being and 
it won't be coaxed. It is done subtly, 
by creating an atmosphere of mutual 
trust and confidence in the home and 
giving the child an opportunity to chat 
without interruptions or distractions. The 
rebuffs and withdrawals will outnumber 
the moments of sharing but those frag- 
ments will be golden and worth the 
effort. 

I have a theory about how adolescents 
can help themselves that I'd like to 
describe. I suspect the most effective 
method of combating the anguish of 
these trying years is to get away from 
interior thinking. It’s natural to exam- 
ine every pore in the mirror, to be des- 


perately anxious to be popular, to be 
involved in a chain daydream of your 
own eventual importance but you don’t 
have to carry on that way all the time 
Figure out for yourself the best way of 
getting a release from yourself. It may 
be sports or it may be worship, which 
includes for me church, music, nature, 
art or other elements whose value is 
entirely to the spirit. 

During this time of rejecting parents 
and the life of the family there must be 
something else to fill the vacuum, besides 
yourself. It’s one of the paradoxes of 
life that something which enlarges the 
spirit, which isn’t tangible, invariably en 
larges the personality and understanding, 
which are more palpable. 

This sort of spiritual stretching should 
be an active thing, pursued vigorously 
In adolescence nothing stands still. If 
it does, I'm alarmed. The teen-age gir] 
who never argues with her mother and 
spends her time helping around the house 





Chatelaine Needlecraft 





HEMSTITCHED LUNCH CLOTH 


Cross-stitch roses stamped on 
each corner of bridge or lunch- 

make 
Colors: 


eon cloth with border 
this a delightful gift. 
green, gold, rose or blue. Set: 
cloth, 35” x 35” and 4 nap- 
kins, 11” x 11”. Price per set: 
$3.25. Threads, 75 cents extra. 
No. C278. Please state second 
color choice. 


Sorry—No COD orders 


Please order from Mrs. Ivy Clark, 
Chatelaine Needlecraft Department, 
481 University Avenue, Toronto. 





alone in her room really 


frightens me 


or being 
She’s not growing up at 
child. 


Maturity can never be achieved without 


all, she’s deliberately staying a 


a struggle. I'd suggest that such a girl 
is truly in need of professional help. 

In your search for independence, you 
teen-agers can be very trying to elderly 
people over twenty, you know. Your 
music is full of awful rhythms, to my 
ears. Your heroes are sometimes start- 
ling. Your preference, despite the pine- 
paneled recreation room at home, is for 
other pine-paneled pastures. 
rarely are 


Teen-agers 
comfortable in their own 
homes and I’m aware that this is a 
healthy symptom of growing up. 

Even your untidiness, if you've wor- 
ried about this (which I doubt), is normal 
and natural. You've got such a roaring 
disturbance going on within you that you 
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haven’t time for details such as picking 
up your clothes or keeping your finger- 
nails clean. But your parents will be 
cheered in a few years to discover that 
your Tobacco Road period isn’t perma 
nent. 

I’d like to add a few words about graci 
ousness. I recently visited a group of 
young housewives who had simplified 
their chores with a number of short cuts 
They served soft drinks at their gather 
ings and drank them out of the bottk 
they helped themselves to cookies still 


in the bakery carton. I know those wom 


en very well and I’ve seen them glide 
with the ease born of good breedin: 
down a formal reception line But | 


wonder about their children. What chance 
have they to learn of gentle living? 

I'd recommend for every well-rounded 
family a formal Sunday dinner, with 
candles and real napkins on the table 
and everyone dressed in his best. Jewis! 


y on Friday 


families do this beautifu 


evenings. It’s an occasion for learnin 


attitudes of respect (how many teen-age 


boys have been instructed on how to 


hold their mother’s chair?) and the be 


t th 


nign influence of such meals offset 


bad period of adolescence when all 


behave like boors and all girls tend to 





chew gum. Ive known families 
this sort of state dinner has been a regu 
lar custom for years and it is treasured 
for the jewel it is. Mother puts ou 
best food and father puts out his bes 
conversation. Their children react in a 
the future 


Ce 


way that is a good omen for 

they bring their best friends 

The most vital piece of wisdom that I 
can tell you about is the inevitability of 
life Each act is followed, without fal 
by a consequence True responsibility can 
only come from your own inner disci- 
pline. It is the most valuable lesson a 
human can learn. I doubt very much 
that it can be taught, but Ill tell you 
how I found out about inevitability 


In our large family we divided up the 


responsibility for taking care of our 
COW As I remember it, my _ oldest 


brother was supposed to milk her. I was 
supposed to bring her in from the field 
every evening. I hated that job passion 


" 
ately because I was afraid of the dark 


ttle afraid of the cow l 


ness and a | 
tried getting someone to go with me, | 
tried to trade jobs with someone else and 
I tried putting it off so that someone 
would go in my place. Nothing worked 
No matter how I twisted and tried, | 
always had to get that cow 

Eventually I learned the great truth 
The best way, the only way, was to get 
the cow right on time and t the job 
over with Delaying inevitably meant 
that it would be even darker when I 
eventually had to fetch her I've been 
applying that same knowledge all my life 
to jobs I didn’t want to do; I just buckle 
down and get them over with. It was 
the most useful lesson I ever learned 

Every teen-ager must learn, in some 
form or other, the law of inevitability 
The time has come when parents no 


he deci- 


longer discipline and decide. Th 
sions must be made by yourself and bol- 
stered by the discipline that comes of 
appreciating consequence You’ will 
never be an adult, no matter how long 
you live, until you learn it. Sometimes 
when I see an adolescent flailing around 
with some assigned task, putting it off 
and obviously hopeful that her parents 
will help her out, I have a wayward 
thought. It’s too bad every family doesn’t 


have a cow. @ 
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The traditional beauty of a georgette blouse 
is given new sparkle by Du Pont nylon. 
A dream to care for, its fragile loveliness 


is here to stay. Truly, so easy-living! 


Look for this tag when you shop for this blouse—the sign of quolity 
products featured on “Father Knows Best"—Sundays, bbe ap gem 











OU PONT COMPANY OF CANADA LIMITED + MONTREAL 











This fall, knits are everywhere, making the handsomest 


fashion news in ages. Look for scene- stealing collars. vokes. 



























you might not expeet it 
shaping the sleeves of a TV. 
shirt. The shirt zips 

up to the chin, has a tall 
ribbed collar. The 

pants match, are zipped close 


to the ankle. In cotton- 
and black Paisley print. 


At Lewis Howard Casuals, 











Black ribbed knitting wher 


and-wool dappled by a beige 
By Lou Larry. About $29.95. 


Toronto: Hudson's Bay in the 
west; Arcade Shop, Halifax. 


Knits etal the show 


VIVIAN WILCOX 


Chatelaine Fashion and Beauty Editor 


watstbands—or even knit them for yourself 


The neck’s knitted in-—a 
black yoke, turning down 
bands of white and then gold. 
Che dress it belongs to 
extured brown wool, with 
gold, white and rust 

flecked in. Drawn close to 
the figure, the skirt is 

eased with two soft pleats al 
the waist. By Junior 

Vowue About $29.95. At 


Julius Simon, Toronto: 


rlymore, Ottawa: Hollinsworth, 


Winnipeg, Edmonton. Regina. 























thickly 


knit, laid over the collar and along the 


\ mixture of wool-and-Vie ira, 
pron kets of a beige. cotton poplin storm 
coat. About $49.95. By White Stag. At 
Richard Soley, Ed 


lreiman’s, Ottawa 


nonton: and Hudson's Bay. Vancouver 





jacket, 
colors and thickly 
wrists. Dress beneath is black jersey 
high-waisted. By Mr. Mort. About $50 
\t Elizabeth Hager, Montreal: Marty’s 


Fashions Lid. in Regina 


knit) from 


riivipere 


Rib-cage 


mince. pu 


neck and 


in \ mecouvet 





Diue-rimmed white zephyr knit curving 

the pockets 
electric-blue car coa In poplin 
White Stag About 
Ottawa; Richard Soley 


Vancouver 


collar and edging 
ot in 
quilted inside. By 
$35. Freiman’s, 


Edmonton; Hudson's Bay 


Satin-run ribbing, girdling the hip- of a 
black woo jersey adress, achieves the 


look of a bloused ove 





Thick waflle-weave Kn taking the 
make-believe” 


wool jersey 


shape of a bolero on a 
sheath In 
About 


R inhbow 


high-waisted 
royal blue By Junior Vogue 
S35 At Simpson’s, Montreal 


Dorothy Gould, Regina 


Shop. Hamilton 





ir, plouses at 





About $6.95. At Ruth 
Wally Reynolds, 
Hamilton. 


Junior. 
loronto; 


trat- 


ford; Barr's Specialty in 





ATI 


A 


al 


cessortes for al 


AINE’S FASHION 


Black and white rib-knit 
jerkin that reverses 

to plain black wool, Cut 
to steer clear of the 
hgure, it slips easily 
over this (or any 

ther) slender black woo 


dress. The 


collar is detachable, 


white linen 

covers a banded neckline 
By Mam’ sell 
At Landau’s and at 
\lton-Lewis 
Raphael Mack, 


About $55, 


Toronto 


Hamilton, 


the outfits, 


Simpson § 


AND 














LON 


105 





CHATELAINE SAYS MAKE IT FROM A PATTERN 































FOR FALL DAYS: 


SCAVULLC 


Chatelaine, 481 University 


NEW DRESSES 
UNDER COVER 


1769: It looks like a suit—is in fact a dress- 
plus-jacket. The jacket is deftly cut to the 
hipbone, rounded at the shoulders and set 
with a narrow belt that tails off at the back. 
The dress is a sheath, the sleeves brief and 
cut in one with the dress. The neckline is 
round, collarless and tied in a neat half bow 
at the throat. Make it in basket-weave 
tweed; tweeded silk or rayon; flannel ot 


wool-and-Terylene. Sizes 12-20. 50. cents. 


1768: Underneath is a bared sheath 

sleeveless. with a deep square neck. Here 
its disguised for the street with a squared- 
off jacket. polished brass buttons. Later. 
the jacket comes off (dinner-for-two, or a 
small evening party?) to show the low 
décolletage. Make it in soft wool « repe, glen 
plaid or tissueweight tweed. Or. if you are 
tall and slende Rs sew the dress in wool 
jersey and the jacket in brushed wool 


plaid to match. Sizes 11-18, 50 cents. 


Order from your Simplicity pattern dealer, 
or from the Pattern Department, 
{venue, Toronto. 


cr 
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NOW...EASY LIVING! 


THE ULTIMATE IN LEISURELY WORKLESS WASHDAYS 


Lady! ... There’s a new way of life in 
your future. Come out of that basement 
laundry room and /ive. Washday is a 
thing of the past! The sensational new 
EASY Combination Washer-Dryer 
washes and dries a full load of clothes 
in one continuous operation. You just 
push a button! Think what life without 
washday could mean. More time for 
yourself. More time with your chil- 
dren. See your EASY dealer about this 
new way Of life now. 





SAVES SPACE 
Only 27 inches wide by 36 
inches high by 25 inches deep, 
regulation kitchen cabinet size 
... takes up less than half the 
space you'd need for a sepa- 
rate washer and dryer. 


And, if you prefer separate 
units, you can also enjoy the 
leisure of Automatic Washing 
and Drying with the famous 


EASY $,4<li; 


|B) 33 SD. D 
AUTOMATIC WASHER 
and matching DRYER 


rr 








SAVES STEPS 
Because you never handle wet 
clothes, the EASY combina- 
tion can be installed in your 
kitchen, work centre or wher- 
ever handiest. You save all 
those steps up and down to 
the basement. 














4 p J 
EASY has the most complete line of home 


Laundry Equipment in the British Empire... 


models for every need and every budget. 
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... Lake Them Out 
OF BD Dy. Vy ee. On 1 Oe 2). a oe 





With The All-New 


CASY 


SINGLE UNIT 
COMBINATION 
WASHER-DRYER 








CLOTHES LAST LONGER 


Safer washing and drying 
means longer life for your 
clothes. You need fewer 
clothes, too, because the Easy 
Combination puts clothes 
back in your wardrobe in 
double-quick time. 
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Weve been 

talking to motorists 
coast to coast... 

and heres what 
women drivers tell us: 


Lieto drive, 


Nowadays cars are such fun to drive. I'm glad, 
though, my husband tells me to get Esso Gaso- 
lines and Marvelube Oil. They do seem to keep 
the car running beautifully—but I particularly 
like the service at the Imperial Esso stations. 

The attendants are so prompt, friendly and oblig- 
ing! You know your car is being well taken care of. 


And, my local Imperial Esso dealer is so 
conveniently located. For that matter, you always 
seem to be near an Imperial Esso station 
wherever you drive. 


ALWAYS LOOK TO IMPERIAL FOR THE BEST 
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CHATELAINE SAYS MAKE IT FROM A PATTERN 


THE EIGHT-HOUR DRESS 


1682: This is a dress that will work for vou from nine to five and fall day—to the office or a bridge club meeting. Here in horizonta 


do you proud Treated to a furry felt beret. calf pumps ind pur stripes, its for tall, Hawless figures only But 


ind tawny gold jersey gloves. it will take you downtow: n mil or silk crepe for late day. its for evervon 


Order from 
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Eight Bells! and all hands safely tucked away in 
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Guaranteed 










AP, 
am) ano ROW, 


= Chatelaine 3 

= 77 

Getting the children off to sleep is no problem t Institute J 

h SINGER Guaranteed Bunk Beds. Tired —_ 

sailormen (cowboys, spacemen) just love to nestle 

in their coey.comfort Here are the features that make 

: SINGER Gua eed Bunk Bed 

Mother is happy because she knows that Canada s outstand . 
SINGER Guaranteed Bunk Beds Ts _ 
besides solving a major space problem, actually ee : Hf : ry , 
grow with her family (you can separate then 
tO Make twin Deds) ec ¢ 


Good-looking, sturdy moderately priced 

SINGER Guaranteed Bunk Beds are the e! SINGER ‘Rest 
happy choice of growing Canadian fan 

You can see them at most 


furniture stores, or 


IDEAL UPHOLSTERING CO. LTD. 


299 Marien Avenue — Montreal East, Que. 

















ACHING 
LEGS? 

At last= 
aol Gauge 


Elastic 


Stocking 








Now, smart new shade elastic stockings so sheer you can’t tell 
them from ordinary nylons. Twice as thin and twice 
as light as old fashioned elastic stockings, yet they give you the 
full support doctors recommend, Also available 
a complete range of styles to suit every need. 
At drug, department and surgical supply stores. 


(BAUER & BLACK) | 


FOR FREE PAMPHLET, send name and address to: 
BAUER & BLACK— Box 123C, Toronto 16, Ontario 





CHATELAINE’S 
Invitation 
to Beauty 


BY VIVIAN WILCOX 





Paris Accents to Copy Now 


Paris, Fall “56 
of the high-waisted silhouette. with much of the romance of the 


1912 era (remember our New York report in August? ). Capes are 


Paris designers bring us new interpretations 


everywhere: full-length capes: shoulder-deep capes: capes cul 
all of a piec that slip on overhead. Black is back: inky black: 
black \ 


deliciously present, sometimes lightened to lilac or deepened to 


th white: black dusted with brown. Mauve is strongly, 


violet. Greens are there. with a definite bronze cast. And reds, 
with a bluish cast. Whatever the color. it washes through every- 
ng. When the suit is bronze. the blouse (bound to be chiffon 
this vear) is bronze likewise. So are the shoes. the hat and the 


velry you wear with it. 


From the Russian steppes and Diaghi- 
\ new influence is blow- 

the collections. It 

aes f tt -prece tunis dresses. 


. ised. then pulled into 


- : th tunie jackets. 
g a » the knees (Dub 
~ ‘ es much of 
Cossack hats Persian 
f U red. 
- 1 d flat) fur 
L o handbag in 
Hem lines. descending? . . . On five 
~s¢ 1 row. D dropped the hem 

nkles. It’s all part ol y 

112 look—-just might start a new / 

gin t 1. Not now. next vear maybe. " 


Do-it-yourself . Here for you to make are some of the acces- 
sories which. though small in the time and cost involved. bear 
ull the essence of Paris. The Empire sash: Make it like a cum- 
merbund. pleated or gathered and fastened at one side with a 


Make it on a draw- 


string. at neck and waist. in the exact shade of vour heaviest 


zipper o1 hooks and eves. 4 chiffon hlouse: 


wool suit. Cuff links and earrings. four of a kind: Dessés does 
them in smooth, milky pearls on everyday dresses: in glittering 
rhinestones for after-dark. You use 


¥- buttons and earring forms. Bib neck- 
2 /, . 


WEN laces: Dior, Fath and Lanvin pile 
7, co lariat on lariat (up to fourteen at 
' one time) of gleaming pearls around 
= the neckline of a dark dress. You 
{ rv can too. Suit scarf: Fill the neck- 
c line of a wool or tweed suit with a 
pouf of chiffon in the same shade: 
or a small fur tippet. Turtle hood, 
) for fall and winter out of doors, 





Givenchy shows it in mink. Other 


choices: man-made fur, wool jersey.@ 
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E YEAR CHRISTMAS 
AME IN OCTOBER 


lontinued from page 15 


irs. Walter Mayberry. That couldn't 
»” She paused. Miss Hennessey con- 
fuded grimly, “Could be and is. This 
ust be number eight on their hit par 
or is it nine?” 
Eight, I think. And another girl. [! 
>t Pappy Mayberry is fit to be tied.” 
nne picked up another chart. “What 
bout this one? I thought Dr. Spedden 
ad 
id all the trimmings.’ 


had this one booked for a special 


Miss Hennessey’s face looked grim 
She didn’t want a private room. Sh 
ame in early Saturday morning. The 
Duby died % 

Anne drew a sudden sharp breath 
ven after the years of hospital duty tt 
as hard to reconcile herself to the ide 
f a life being snuffed out. And a brand 
ew life. “It was the first child, too 


Yep. The first pregnancy 


That seems to make itt hardet 
t it? 

Everything seems to make it harder, 
Hennessey observed But you're 


to have need of that sympathy ol 
irs before you're through with this 


patient. Mrs. Keith Bradley is probably 


Bthe most unpleasant young woman you ve 


Sever had the misfortune to meet She 


tood up and stretched and yawned 
Well, so long. Anne. Merry Christmas.’ 
Anne looked after her, her smooth 


srows drawn into frowning bumps 


Merry Christmas? 


_ 
4 
Fo: the next half hour she sat at het 


Pdesk checking over her records. But 


Bevery time she heard the elevator she 








tensed; she couldn't help it any more 


than she could help breathing 


When she was away from the hospital 
caught up into the hubbub of her large 
ind noisy family, it was almost possible 
to forget about Larry. But here. where 
he might stroll down the corridor at any 
moment, when the voice over the loud 
speaker might intone the familiar Di 
Weston. Dr. Lawrence Weston. Please 
report to surgery,” it was hard to forge 

Ihe first time she had seen him Anne 
had found herself thinking critically that 
Lawrence Weston didn't even look like 
1 doctor. He wore his thick mahogany 

d hair in a crew cut and he liked loud 
ties and loud tweed jackets 

Before she knew him, before she fe 
inder the spell of his easy laughter and 
carefree charm, Anne had disapproved 
of him utterly. He was so different from 


her idea of what a doctor should be 
But just the same she had fallen in 


ove with him and had walked around 





n tf own private rose-tinted world al 
that spring and summer. And the d 
came when Larry looked at her with 
new and exciting awareness, and af 
that everything was touched with magic 


It was a special bonus that thei 


work brought them closer together. That 
vas what she had told herself at fi 


‘ ! , fr } " he ! 
It was a long time before she would ad 


mit, even to herself, that their work at 
the hospital was driving ther 


ao] 


Anne brought to her chosen career a 
singleness of purpose, a serene dedica 
tion that Larry seemed to find amusing 


One night they parked in Larry’s car 


on the bluff overlooking the bay. It wa 
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This photo is unretouched! 


We took this picture during a scien- 


fic test because we knew you'd 
ay: “I'll believe it when I see it! 

Well, here you ef t 147 womer 
took this test. They soaked both hand 


na hou ehold dete rgent three time 


day. They put Jerger Lotion on 
their right hands only. After a few 
days, their intreated hands were 
ough and red . . Jergens-treated 
hands were smooth, soft and white. 


How does Jergens Lotion do it? 


Jergens penetrates deep down where 
the damage start It doesn’t ist 
ove your hands with a sticky film 
That’s why Jergens got the best re 
t of all the many iotion tested 


Jergens is a joy to use 


It rich and « reamy as you mooth 
ton. A moment later it’s all absorbed, 
hout a trace of stickiness! It’s the 
t ed hand Care n tne vnoie 
rid ind sti only l5¢ to $1.15. 
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Getting the children off to sleep is no problem 
with SINGER Guaranteed Bunk Beds. Tired 
ailormen (cowboys, spacemen) just love to nestle 


in their cosy comfort 


Mother is happy because she knows that 
SINGER Guaranteed Bunk Beds 

besides solving a major space problem, actually 
grow with her family (you can separate them 


to make twin beds) 


Good-looking, sturdy, moderately priced, 

SINGER Guaranteed Bunk Beds are the 

happy choice of growing Canadian families 

You can see them at most department or 
furniture stores, or write 


IDEAL UPHOLSTERING CO. 
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Here are the features that make 
SINGER Guaranteed Bunk Beds 


Canada’s outstanding value 


eKiln-dried birch in maple 


walnut or mahogany finish 


eComplete with ladder, guard-rail 
steel slat springs 

eTwo SINGER ‘Restomati 
mattresses guaranteed for five 
years and built to provide 


healthful sleep support 


LTD. 


299 Marien Avenue — Montreal East, Que. 
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Now, smart new shade elastic stockings so sheer you can’t tell 


them from ordinary nylons. Twice as thin and twice 


as light as old fashioned elastic stockings, yet they give you the 


full support doctors recommend. Also available 


a complete range of styles to suit every need. 
At drug, department and surgical supply stores. 


TCBAUER & BLACK) | 


FOR FREE PAMPHLET, send name and address to: 
BAUER & BLACK— Box 123C, Toronto 16, Ontario 
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CHATELAINE ’S 
Invitation 
to Beauty 


BY VIVIAN WILCOX 





Paris Accents to Copy Now 


Paris, Fall °56 . 


of the high-waisted silhouette. with much of the romance of the 


Paris designers bring us new interpretations 


1912 era (remember our New York report in August’). Capes are 


full-length capes: shouldet deep capes: capes cut 
all of a piece that slip on overhead. Black is back: inky black: 


black with white: black dusted with brown. 


every where: 


Mauve is strongly. 
deliciously present, sometimes lightened to lilae or deepened lo 
Greens are there. with a definite bronze cast. And_ reds. 
with a bluish cast. Whatever the color. 
thing. When the suit is bronze. 


this vear) is bronze likewise. So are the shoes. the hat and the 


violet 
it washes through every- 
the blouse (bound to be chiffon 


jewelry you wear with it. 


From the Russian steppes and Diaghi 
lev ballet 


ine through many of the collections. It 


A new influence is blow- 


takes the line of two-piece tunic dresses. 
the top first bloused. then pulled into 
jackets. 
flared and lengthened to the knees (Dub 
lins Sybil makes f 


of tall Cossack hats in Persian 


the waist: of suits with tunis 


Connelly much « 


these) : 


lamb. dyed to a new. brilliance—red. 


ereen. mauve. mustard: and flat) fur 


mulls. big enough to wrap a handbag in. 


Hem lines, deseending? On five 
dresses in a row. Dior dropped the hem 


inkles 
the 1912 look—just mi 


leneth trend. Not now. next vear maybe. 


line almost to the It’s all part ol 


eht start a new 4 


Do-it-yourself Here for you to make are some of the acces- 


sories which. though small in the time and cost involved. bear 
The Empire sash: Make it like a cum- 
merbund. pleated or gathered and fastened at one side with a 
1 chiffon blouse: Make it on a draw- 
exact shade of your heaviest 
a kind: Dessés does 
them in smooth, milky pearls on everyday dresses: 


all the essence of Paris 


zipper or hooks and eyes. 
string. at neck and waist. in the 
wool suit. Cuff links and earrings. four of 
in glittering 
rhinestones for after-dark. You use 
Bib neck- 


buttons and earring forms. 


ar \; laces: Dior. Fath and Lanvin pile 
; ASN lariat on lariat (up to fourteen at 


~~ one time) of gleaming pearls around 
t-. the neckline of a dark dress. You 
r can too. Suit scarf: Fill the neck- 
: line of a wool or tweed suit with a 
pouf of chiffon in the same shade: 
or a small fur tippet. Turtle hood, 
) for fall and winter out of doors. 
Givenchy shows it in mink. Other 


choices: man-made fur, wool jersey. 
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THE YEAR CHRISTMAS 
CAME IN OCTOBER 


Continued from page 15 


Mrs. Walter Mayberry. That couldn't 
ve—?” She paused. Miss Hennessey con- 
cluded grimly, “Could be and is. This 
nust be number eight on their hit par 
ade, or is it nine?” 

Eight, I think. And another girl. Pll 
bet Pappy Mayberry is fit to be tied.” 
Anne picked up another chart What 
ibout this one? I thought Dr. Spedden 

d had this one booked for a special 
id all the trimmings.” 

Miss Hennessey’s face looked grim 
She didn’t want a private room. Sh« 
came in early Saturday morning. The 
vaby died.” 

Anne drew a sudden sharp breath 
Even after the years of hospital duty it 
was hard to reconcile herself to the ide: 

i life being snuffed out. And a brand 

w life. “It was the first child, too 

Yep. The first pregnancy 

That seems to make it harder, 
doesn’t it?” 

Everything seems to make 
Miss Hennessey observed But you're 
ying to have need of that sympathy of 
vours before you're through with this 
patient Mrs. Keith Bradley is p obably 
the most unpleasant young woman you ve 

er had the misfortune to meet.” She 
tood up and_ stretched ii yawned 
Well, so long. Anne. Merry Christmas.” 

Anne looked after her, her smooth 
brows drawn into frowning bumps 


Merry Christmas? 


F.: the next half hour she sat 
desk checking over her records. But 
every time she heard the elevator she 
tensed; she couldnt help it any more 
than she could help breathing 

When she was away from the hospital 
caught up into the hubbub of her large 
and noisy family, it was almost possible 
to forget about Larry. But here. where 
he might stroll down the corridor at any 
moment, when the voice over the loud 
peaker might intone the familiar D: 
Weston. Dr. Lawrence Weston. Please 


eport to surgery,” it was hard to forget 
Che time she had seen 
vad found herself thinking critically 
lawrence Weston didn't even look 
1 doctor. He wore his thick mahogany 
d hair in a crew cut and he liked loud 
ties and loud tweed jackets 
Before she knew him, before she fe 


his easy laugt 


nder the spell ol iter and 
retree i Anne had disapproved 
him utterly. He was so different from 


idea of what a doctor should b 
But just the same she had fal 
ve with him and had walked 
her own private rose-tinted worl 
it spring and summer. And tt 
ime when Larry looked it f 


rw and exciting awarene 


that everything was touched wit 


It was a special bonus that 
work brought them closer together 
vas what she had told herself at 
It was a long time before she 
lit, even to herself 
the hospital was driving 
Anne brought to her chosen career 
singleness of purpose 
tion that Larry seemed 

One night they 


on the bluff overlooking the 
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STOPS DETERGENT HANDS’ 








This photo is unretouched! How does Jergens Lotion do it? 
We to ictul ring ¢ Jergens penetrates deep down where 
damage starts. It doesn’t 
yur hands witl 
you see ji womer That’s why Jergens got 
st. They soake ith hz F all the many 
isehold detergent three tim Jergens is a joy to use 
h and creamy 
2 4 moment laté 
their untreated hands were 
and red Jergens-treated 


oft and white. 











to make 
the most 
of your 
natural 
beauty... 





IT TAKES CREAMS AND LOTIONS, TOO, 
to accomplish what you want 
beauty-wise. Why waste money 
on inadequate “short-cuts’’? 
The Basic Creams and Lotions of 
Dorothy Gray are scientifically 
blended for your needs alone. 
They cleanse, stimulate and 
lubricate your skin properly. 
Result is loveliness that 
endures through the years. 
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Larry told her, “Just nurse them 
and then forget them. That's all.” 


a few evenings after Larry had given her 
the engagement ring and the pink cloud 
sull surrounded them. But just the same, 


against Larry’s shoulder 


and his arms holding her, she had mur- 


with her head 


Ashton, or 
that a post- 


mured something about Mrs 
Ashley 


operative on the critical list 


something like 


tightened and his 
there 


Larry’s arms had 


lips brushed along her cheek but 
was a Slight edge in his voice 


You 


bleed for 


Now, look, Florence Nightingale 
aren't expected to suffer and 
these characters, you know. Just nurse 
them while you’re on duty and then for- 
get them till the shift. That's the 


way it’s done.” 


next 
But Larry, this is more than just a 
job, it’s our life, darling. Our whole life 
We can't ever just walk away and forget 
all about those people who need us, who 
depend on us.” 

Who can’t?” He kissed the tip of her 
lightly. “I like the way 


brows go together 


nose your eye- 
when you get serious 
Now how about concentrating on me for 
a minute?” 

against his 


She braced her hands 


chest. “Darling, I'm serious.” 


’ You're so serious 
you're positively grim about it.” He held 
cheek Look 


Anne, I spent seven hard years and great 


You're telling me 
her palm up against his 


hunks of my family’s dough to get to the 
point where I can stroll in and out of 
hospital rooms without leaving a torn and 
bleeding heart to clutter up the joint. I 
like it this way. Now, do you want to 
kiss me or do you want to walk home?” 

Things had started to go wrong almost 
from that hour. It was so desperately im 
portant that Larry feel the same way she 
did about things. How could they ever 
so constantly dis- 


they 


find happiness if they 


agreed on the one subject where 
should have been so completely compati 
ble? 

But even for her Larry would not pre 
tend. When she asked him when he first 
knew he wanted to be a doctor he assured 
her in all seriousness that it had been 
when he had his appendix out at the age 


of thirteen and heard his father scream 


about highway robbery 

Seemed like a good racket. It still 
seems like one.’ 

And what about your—your Hippo 
cratic oath?” 

He grinned easily. “I keep it. To the 


very letter. And for a fee.” 
She had tried to trap him on various 


Occasions 


“Darling, | Know you're upset about 
losing Mrs. Gale 
And Larry had waved it aside. “Why 


should I be upset? We all have to gd 


sometime.” 


No, not even to make her happy 
would Larry pretend 
Once she had canceled a date with 


him because one of her patients was 


dying and Larry had been impatient 


1 should have known better than to 
let myself get involved with a self-ap 
pointed ministering angel. What differ 


ence will it make to that dame if you're 


out when she kicks off?” 
“It will make a difference to me,” Anne 


told him. “But you don’t have to be too 


with me, Larry. There’s still 


time to change your mind.” 


involved 


Larry had glared at her for a moment 
and then smiled his quick smile. “No. | 
think I'll stick it out. But I might ask that 
new redhead to fill in for you tonight.” 

She told herself that she wasn’t surpris- 
ed when he dated the redhead. Not really 
surprised. Hurt and a little baffled maybe 

Larry just laughed when she tried to 
give him back his ring 

‘Look, Anne, you couldn't 
jealous of that floss brain? It was strictly 


really be 


for laughs.” 
“Did you kiss her?” Anne demanded 
He threw back his head and laughed 
“Certainly I kissed her, and she liked it 
and so did I.” Then he stopped laughing 
“But 
don't get the 


and pulled her close and kissed her 
it wasn't like this. I just 
same chemical reaction from other girls.” 
“What if I don't like 
chemical reaction?” 


being a a 


“Honey, don’t kid the doctor.” 


; looked up as the elevator 
doors slid open and a wheel chair was 
whisked _ briskly 


ward the delivery 


down the corridor to- 


rooms. She glanced 
at her watch and reached automatically 
for the call button on 
desk. It nice if 


arrange to be born after bath and break- 


the edge of her 
would be babies could 
fast time, and so much more convenient 
for the doctors and nurses 

It wasn’t the sort of thought she would 
dream of breathing aloud and the knowl- 
edge was a little disquieting. Maybe, as 
Larry had 
amored with the notion of being a lady 
in white 

“Maybe I could 
little, told 
didn’t care enough either.” 

When the breakfast 
distributed she 


suggested, she was just en- 


pretended a 
“Maybe | 


have 
too,” she herself 
trays had been 
went down the hall to 
visit the maternity wing 

Mrs 


from her bed by the window 


greeting 
She looked 
exactly the same as she had looked the 


Mayberry waved a gay 


year before. Plump and placid and pretty 
‘Hi, | was wondering if you were still 
me?” 
“Now 


best customer 


here. Remember 
how could I for- 
I just peeked in 
at your little girl; she’s a real doll.” 

though?” Mrs. Mayberry’s 
eyes twinkled. “But another gir/. I think 
I'll call her Wallis. Maybe that will take 
some of the curse off for her 


Poor Wally.” 


Anne smiled 


get our ) 


“Isn't she 


father. 
She returned to her break- 


fast tray cheerfully enough and Anne 
moved along to the next bed 
“Hello there, I'm Miss Bailey. Your 


name's Bradley, isn’t it? Mrs. Keith Brad- 
ley.” 
“Yes.” 


indifferent 


The young woman gave her the 
same glance she had just 
given her breakfast tray. “Have someone 
remove this thing, will you? I’m not 


hungry.” 
“Why not just try some coffee. then?” 
“After breakfast 


we're going to give you another ride. Dr. 


Anne suggested mildly 


Spedden had ordered a private room for 
you and we have a vacancy.” 

The gray eyes flickered and then were 
still. “Do you need this bed? Is that it?” 


“Oh, no,” Anne denied swiftly, “I just 
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germ pink, white or turquoise 

F Chatelaine 3 washable vinyl coverings 
si \ Seta) ents 
Oh a 


=: Friendly card game? Family get- 
together? This luxury five piece set 
unfolds in a jiffy when extra seating % 
is needed, folds discreetly out of © 
the way when not in use. Designed =: 
for comfort . . . styled for good # 
looks .. . quality built for years of 
versatile use. A must for your home 
a perfect gift for fall brides and 
for Christmas. Made in Canada, so 
the price is amazingly low at better 
furniture and department stores 
or write: 


IDEAL UPHOLSTERING CO. LTD. 


299 Marien Ave., Montreal 





MENSTRUAL PAIN <All 


Menstrual pain had Mary down but 
___ Midol brought quick comfort. Midol__| 
acts three ways to bring faster relief 
[—~ from menstrual distress. It relieves 
cramps, eases headache and vane] 
“blues. 
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Enamelled — Oven Cleaner | 
CUTS OVEN GREASE LIKE MAGIC 
Brush it on... wipe it off... | 
leaves oven clean as new | 
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% No scrubbing 
or scraping 


% No steel wool 


% Shorter 
cleaning time 
— saves work 
and money 


Free applicator with every jar 
6 oz. jar 49¢ + 8 oz. jar. 69¢ + 16 o2. jar 98¢ 


Srp 


Manufacturing Co. Ltd. 
Iberville, Que. 
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thought you might be happier in a private 
room. You can have visitors all day and 
your own telephone and—” 

[he lips curved into a mirthless smile. 
I'm not at all elated at the idea of visi- 
tors all day, and if you’re worrying about 
my reaction to seeing the other mothers 
get their babies—” she shrugged. “Forget 
about it. It doesn’t upset me in the least.” 

Anne felt an urge to reach out and 
touch the girl’s hand but something in the 
scornful eyes halted her. 

“This baby wasn’t my 
Mrs. Bradley continued deliberately. “My 
husband thought it might solve something 


idea anyway,” 


or other and I went along with the idea.” 
Anne hurried the 
other rooms. Little Mrs. Lindsey had a 
private room. She'd just had her third 
miscarriage and she cried a lot. 
“Don't be silly, a lot of women have 


made a round of 


your trouble and then turn right around 
and raise huge families,” Anne said. 
“Do you really believe that, Miss Bail- 
ey? Honestly?” 
“Of course I do. 
nose and put on your prettiest bed jacket 
before your husband comes in 


Now powder your 
he feels 
ust as bad as you do, you know.” 

The soft chin quivered again. “Poor 
Bill. He'll be so disappointed if we never 
have children.” 

“Poor Bill is right. He'll be scratching 
around making a living for that big brood 
of yours in a few years. Relax and enjoy 
while can, that’s my 


your freedom you 


advice.” 


I. was later that same afternoon 
when Anne asked Dr. Gordon about the 
music. 

“Tell me, Doctor, am I having hallu- 
cinations? | keep thinking that I 
Christmas carols.” 

He smiled at her but 
grave. She liked Ronald Gordon. He was 
a shy young man with a_ prominent 
Adam’s apple that 
even more prominent whenever Anne was 
within his line of vision 

“You do hear Christmas carols 


hear 


his eyes were 


seemed to become 


They 
come from the seventh floor.” 

Anne’s eyes flicked over the desk cal- 
endar. “Aren't we the 
It’s still October.” 

“Not on the seventh floor,” he told her 
gently. “We just pushed the calendar up 


rushing season? 


a few weeks. Tomorrow will be Christ- 
mas Eve.” 
She looked up at him questioningly 


and as if on cue the faint strains of Silent 
Night, Holy Night drifted down to them. 

“A little kid named Katie Morrison. 
Leukemia. She'd been planning on a big 
Christmas this year and it looks as if she 


might not be around that long—so— 
tomorrow's Christmas Eve.” 

Anne looked at him steadily. “It 
sounds as if it might be your idea.” 

He flushed. “Katie’s a nice little kid 


Five and a half years old. She’s one of a 
big family and there’s never been enough 
money to go around, or enough love 
either, I guess. This is probably the first 
time in her life that been 


over and treated like—well, like someone 


she’s fussed 


important, someone special.” He was 
knotting and unknotting his hands as he 
spoke and his eyes were dark and 


troubled. “It’s sure a hell of a note,” he 
concluded. 

Anne watched him and words echoed 
in her memory. “You can’t bleed and die 
for these characters, you know.” 

“Does Katie have a Christmas tree?” 
she asked. 

“Sure. A four-footer. It stands right by 
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No longer need you suffer the tortures of 
painful morning backache—lose 

precious sleep because you don’t get the 
firm support your body needs. Now 

you can get a comfortable night’s sleep 
every night on this completely new kind of 
sleep equipment Ask your nearest 

Sealy dealer how you can sleep-test the 


Sealy Posturepedic in your own home! 


10 NIGHTS’ FREE TRIAL OFFER! 


Let your body judge how tired, aching 
muscles and tense nerves respond to the 
Posturepedic’s scientifically firm support. 
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days following your 40 nights’ free trial 


period, and get your money back. This 
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her bed and tonight after she’s asleep 
we'll trim it and put on the lights and 
lay out all the presents where she can 
ee “em.” His thin face had come alive 
igain The nurses have been really 


well—bells hanging on the door and 
green draped everywhere and a phono 
‘raph playing Christmas music.’ 

He stopped and turned his head as the 
elevator doors slid open 

Of course it had to be Larry. Larry al 
ways appeared at the moment when she 
was feeling especially tender, especially 
vulnerable 

His blue eyes moved from her to 
Gordon and he nodded his head in a 
brisk friendly way that acknowledged 
both of them. Ronald Gordon seemed to 

hrink beside Larry’s six-foot-one and 
Anne found herself wishing resentfully 
that Larry wasn't quite so broad-shoul 
dered and exuberant and assured 

She slanted a quick smile at Gordon 
We'll talk about it later. Ron.” It was 
the first time that she had ever called 
him anything but Dr. Gordon and she 
could see that he was pleased in a shy 
hewildered sort of way 

He moved away but Larry continued 
to stand there watching her. his eyes 
narrowed, his hands jammed deep into 
his pockets. She went on with her work 
determinedly although her hands were 

uff and awkward and she was conscious 
of the bare fourth finger of her left 
hand. Her heart was pounding against 
her ribs. It was over a month, now, since 
she had broken the engagement. Overt 
t month. She ought to be able to look 
up at him and talk casually We can 
still be friends, Larry, even if we aren't 
right for each other.” She had said that 
ind Larry had just given her a funny 
half-smile and said, “Want to bet?” and 
then tucked the diamond into his jacket 
pocket as if it weren't anything very 
important 

He isnt exactly your type. you 
know.” Larry spoke at last and there was 
i litthe smile in his voice No chemical 
reaction that I could notice.’ 

She ignored that and after a moment 
he tried again 

I suppose he was telling you the tear- 
jerking story of Christmas on the seventh 
floor.” 

This time Anne did look up, her eyes 
flashing a little. “I can understand how 
it would be the sort of thing you'd find 
terribly corny. Wanting a little girl to 

happy.” 

His eves darkened as he leaned for- 
ward, “She won't die happy. The whole 
taff can stand on its head from now till 
Christmas and she still won't die happy 
Just as Mrs. Ashley didn’t die happy 
even though you were right there to hold 
her hand. or old Cap Cummings down 
in the charity ward, or Dr. Samuels in his 
private room with all the specials.” There 
was tautness and a kind of anger in his 
voice. “She won't die happy. Nobody dies 
happy. The lucky ones just go to sleep 
and don't wake up again—or they're so 
clogged with dope that they just sort of 
slide under the wire. Watch them. Watch 
their faces. They hang on and fight and 
push back the pain and hang on some 
more. For what? For another minute, a 
few more breaths, another second or two 
So don’t hang around waiting for Katie 
Morrison to die happy. She won't. 

He didn't even wait for her to fight 
with him about it, just turned and march 
ed off down the corridor leaving her feel- 
ing angry and hurt and helpless 

\ few minutes later he was leaning 
in the doorway of Mrs. Lindsey's room, 
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smoking and telling her jokes and flirting — 
with her quite openly. 

When Anne was making her rounds 
that evening she found that almost all 
her patients were talking about Katie 
Mrs. Mayberry had just finished telling 
the new mother about the little girl who 
wanted Christmas 

“People are really wonderful, aren't 
they?” The new patient spoke softly. 
“Think of all the nurses and doctors go- 
ing to all that extra work and trouble just 
so a little girl can have Christmas—her 
last Christmas.” 

“It must be just awful to lose a child » 4 
like that.” Mrs. Mayberry bit her lip and 
her eyes moved apologetically to the 
woman in the opposite bed. “I mean it’s 
terrible any time, but a little girl you've 
cared for and loved for almost six years.” 
She floundered for a moment and then 
continued. “But at least they're happy 
knowing that she had this much happt- 
ness.” 

And when she’s dead she'll be just 
as dead, Christmas or not.” The woman 
in the opposite bed spoke in a curious!y 
flat tone 

Anne turned abruptly and went to the 





window 

She didn’t know how long she stood 
there looking out. The apartment house 
across the street was brightly lighted, 
always, but with a subtle difference. Her 
frowning unbelieving gaze moved from 
one window to another. The first six 
floors looked just as usual but the seventh 
floor——just where a little girl might look 
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from her hospital bed Christmas 
trees were ablaze with lights and gay 
Artificial 


candles on the window sills. Lights that 


with tinsel! Holly wreaths. 


blinked a cheery message of peace on 
earth and good will to men 

She turned from the window feeling 
the warmth of tears behind her eyelids 
Dr. Gordon of course. who but Dr 
Gordon would think of such a thing? 

She saw her patients were admiring a 
life-size doll that one of the nurses was 
exhibiting. A doll for Katie. The seventh 
floor had bought her a lovely baby doll 

The head nurse is crocheting a little 
sweater and cap.” the nurse volunteered 
happily She'll get a big kick out of 
dressing and undressing a doll. Some 
days she feels so well we have a hard 
time getting her to stay in bed.” 

Anne was moving toward the door 
when Mrs. Bradley put out a slim _ be- 
ringed hand 

Give me a lift down the hall, will 





you? | want to make a phone call.” 


She spoke so imperiously that it was on 





the tip of Anne's tongue to retort that 
she was head nurse and that it was not 
her place to chauffeur patients about in 
a wheel chair 

But—a phone call 

It was common hospital gossip that | 
Mrs. Bradley had issued orders that she 
wanted no visitors, not even her husband 
and mother. The flowers that arrived for 
her almost daily were sent at once to the 
children’s wing. She wouldn’t even glance 
at the cards. Anne knew that the thin 
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harassed-looking young man she had seen 
only that afternoon talking to Dr. Sped- 
den was Keith Bradley, and that his wife 
had pretended a headache in order to 
avoid seeing him 

So she brought the wheel chair to the 
bed and watched silently while her patient 
thrust her arms into her quilted robe 
Mrs. Bradley was almost beautiful, but 
there was arrogance in the tilt of het 
chin and a sort of chill in the depth of 
her gray eyes. She spoke bitterly as 
Anne was pushing her down the corridor 
toward the telephone booths 

“They've been talking about it all day 
The nurses and the doctors and the pa 
tients, even the woman who does the 
sweeping! Katie, Katie, Katie. What's 
sO special about this one child? 

‘Every child is special, Mrs. Bradley.” 

Because she’s going to die. What's so 
special about dying? You're a nurse, Miss 
Bailey: what's so special about dying? 
People die every day old people and 
young people and even babies. What's so 
wonderful about dying; what's so wonder 
ful about living for that matter? 

Anne spoke almost without thinking 
‘There must be something wonderful 
about it or why would people cling so 
hard? Fighting and holding on and push 
ing back the pain. Battling for another 
breath, another moment of life— She 
stopped. troubled by the feeling that the 
words weren't her own words at all. She 
looked down into Mrs. Bradley’s still face 
and she wanted to put her hand on the 
thin satin-clad shoulder but instead she 
went on, speaking in the same impersonal 
tone You lost your child but you'll 
probably have other children. Maybe 
youll lose one of them when she’s five 
and a half. I hope not, I really do, but 
it could happen and perhaps you'd find 
out that this way, difficult as it is, was 
easier.” 

She went back to her desk then, leav 
ing a proby to see that Mrs. Keith Brad 
ley got back to her bed 

She knew that she had been unneces 
sarily harsh and she was a little appalled 

“What do I think | am—a psychia 
trist?” she mumbled under her breath as 
she went on with her work. But just the 
same she had seen the flicker of feeling 
in the other woman’s eyes. Maybe ther 
was something behind that frostbitten 
exterior, after all 

She was still thinking about Mrs 
Bradley when Larry came swinging alone 
the corridor. He perched on the edge of 
her desk and lit a cigarette and grinned 
at her impudently 

Larry, what do you know about Mrs 
Keith Bradley? I mean. what do you 
know that’s important? 

He shrugged. “Doc Spedden’s patient? 
I know plenty. The old boy’s been dent 
ing our eardrums about this problem 
child of his. She didn’t want the baby in 


the first place, tried to get rid of it, I 
I 


gather, and almost died. She was a mode! 
or something. Separated from her hu 
band. He came back when she was In 


the hospital and Dr. Spedden managed 


to save the baby and everything wa 
real lovey-dovey. Then the baby died 
Period 

Anne’s brows drew together Case 
history. That’s all it is 

He blew a ring of smoke That's al 
He glanced at his watch and then swung 
to his feet Gotta date. Be seeing you.” 


She watched him until he was swallow 


ed up by the elevator doors and kept 


her eyes on the arrow that signaled the 
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Continued from page 115 “Half an hour ago. It was all over in he wanted to tell her about it; he wanted knew. Dr. Sawyer had warned us. With 


floors. Dr. Lawrence Weston got off at just a few minutes. The kid was lucky.” to share it with her. The pain and the in the hour he'd said. All the symptoms 
the seventh floor, which was a little odd There was a curious flatness in the words helplessness and the hurt were there—swelling and _listlessness.” 
in view of the fact that he didn’t have Anne knew it was because he was re- “Was her mother there?” Anne asked “Did Katie ask for her mother? Is 
any patients up there. membering other children, not so lucky, swiftly and watched his face change, that why you're angry? 

Anne felt a little surge of excitement for whom the end did not come with grow hard and angry I'm not angry.” He didn’t answer the 
that might be confused with hope. The merciful swiftness “No. She'd gone off some where with question about Katie. Of course she 
other doctors called regularly on the piti- The kid was lucky—the lucky ones Larry Weston. They came in about fifteen hadn't called for her mother, Anne 
ful little patient, the other doctors, but just go to sleep and don’t wake up. She minutes after it was all over.” knew that. Dr. Sawyer was a kind man 
surely not Dr. Weston. Not hard-boiled remembered a voice saying that, too. Anne spoke gently But she couldn't Those last moments must have been as 
Dr. Weston She looked up at Gordon almost have known. Katie’s mother couldn't easy as he could make them 

When the nurse came to relieve her pleadingly. “Don’t tell me about it.” have known that it would be tonight.” Anne finished her coffee 
she went up immediately to the seventh He seemed vaguely disappointed. Why, “No. She didn’t know. But Weston “So she didn’t have Christmas after all 


floor. The automatic record player was 
still playing but tuned low inside Katie’s 
room. I * ‘¢ ¢ > e $94 rs 
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on in case she wakes up.” 





Anne glanced along the corridor. “Was . ? 

- > -~ _ > a] * ¥ 
piecing in to see her today’ ae lump ¥, fla t, O} too Sp] ing ye 

atie? Why would Laughing Boy be - 
visiting Katie? As a matter of fact he 
just took her mother out for a cup of 
coffee.” 

“He took her mother out for a cup of 
she repeated stupidly. “Why 
would he do that?” 

The other nurse winked. “Oh, I don't 
know. She isn’t so bad, Katie’s mother, 


coffee?” 


in a sort of dyed-blond, tight-dress way.” 

“IT see.” Her tongue felt stiff. As if 
she had been hoping . as if she had 
dared to hope, just this one last time 

The nurse nodded toward a large paste 
board carton 

“One of your gals had a suitcase of 
stuff sent in for Katie’s doll. Her hus- 
band trotted it in here half an hour ago 
He didn’t want to wait for morning, he 
said.” 

Anne looked down at the box. “Brad- 
ley?” she asked. “Mrs. Keith Bradley?” 

“Yes. Her husband was telling me that 
the baby died. He said his wife called 
and told him to bring down all the baby 
clothes, everything. She said someone 
ought to get some good out of the things. 
Seems like a waste, doesn’t it?” 

‘Oh, I don’t know. Maybe it isn't a 
waste, not really.” She was thinking 





again about the woman lying downstairs 
in her high white hospital bed 


She lifted the tid ofthe box and looked Switch to the friendliness of 


at some of the things. Beribboned bon- 


nets and little sweaters, small dresses and * 

a pair of diminutive rompers, six-months / / 
size. She picked up a flannel nightgown 

the kind you can buy all marked and 

ready to cut out and sew. The stitches 


were uneven and some of them were in pillows and comforters 


puckered. Not an expert job. You could 
imagine stabbed fingers and _ knotted 





thread. You could even imagine dreams In this puff-ball of finely spun, pure white *Terylene’ fibrefill is also... 
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‘ "Registered trade-mark polyester fibre 
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then, nagged by a feeling of restlessness 
came back to the lunchroom in the base- 


ment of the hospital for a last cup of ' 









lu s seal 
coffee. It was there that Ronald Gordon 


approva It means the pil- 


low or comforter contains 


found her 





only 100 genuine lery- 
She knew, the minute she saw his face lene’ Fibrefill, and will bring 
you the benefits claimed on 


what had happened. She could fe her 


heart lurch and then go on beating quiet- 


the label. 


ly and evenly. 
“Did you hear about Katie?” he flop- 


f 


for het = 





ped into a chair and reached 


coffee cup, took a quick sip and then sept » 
replaced the cup carefully on the saucer bee ii al 4 , a 
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Suddenly, she had to find Larry 


poor baby But maybe they'll have a 
pecial Christmas for her Dr. Gordon, 
res ing nstead of the Christmas- 
vari 
His eve I shocked. Clear] 
e had no p so ol phil 
osopt Le g did tha yme men 
I thought id them h and 
mea 1 doubt. She f tle so 
or } n 
When she started back across the 


street, she glanced toward the apartment 


house that faced Katie’s window. She 


was just in time to see the lights flick 
out on a Christmas tree ind then an- 
oth nd then candle on a wreath 


She waited, standing motionless on the 
walk. The seventh floor. But there were 
ten apartments to a floor in the building 
It would take a long time to visit all 
those apartments 

She sat in one of the deep chairs neat 


the elevator in the apartment-house lob- 


by and waited. It was almost half an 
hour before the doors slid open and 
Larry stepped out 

His eyes darkened but he didn't speak 
She got to her feet and tucked her hand 
firmly under his arm 

It took you a long time. How about 


buying me a cup of coffee? 

He led her around the block to the 
hotel coffee shop They sat at the coun- 
ter and ordered coffee and doughnuts 
Larry turned his head and gave her his 
old carefree smile 


So you followed me.” 


She shook her head. “No. I just hap 
pened to notice that the Christmas tree 
lights were going out. Someone had to 
be telling those people about Katie and 
it sounded more like you than anyone 
else 

Why?” He sounded almost belligerent 


Anne shrugged. “The others would just 


talk about it. You were the only one who 
would do something to—to erase it. Just 
as you were the only one who would see 
to it that Katie’s mother wasn’t there to- 
night, right there at the last when it 
could be so dreadful for her.” She took 
a careful sip of her coffee but Larry 
said nothing. “Larry, do you think that 
there might be a Christmas for Katie 
wherever she is now?” 

He turned his head and looked at her 
Now that’s a fairly stupid question. How 
could any of us stand the things that 
happen around us every day if we didn't 
believe that?” 
I—I don’t know.” 


His eyes softened. “Yes, Anne, you 
know.” His eyes moved past her to one 
of the little tables by the window. “It’s 
funny you should ask that, though, in 
this room, tonight. We sat right over 
there. Katie's mother and I, and we talk- 
ed about that same thing. We had a 
hamburger and a gallon of coffee. She 
told me how Katie had always been dif- 
ferent from her other kids, brighter. I 
told her if this thing had happened to 
any of the others she'd have felt the 


same way about them. It’s always the 
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give your family FRESH 


FRUIT JUICE every day! 


It’s ready in seconds with the 


SILEX electric JUICIT 


Approved by “Sunkist”? 


Model 2700 illustrated. 
Suggested Retail Price —$21.50 
Also Deluxe Model — $29.50 
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When you buy electric appliances 


or for gifts—you can always be sure of the best 


for your home 
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when you insist on SILEX. Your own good taste will 
choose SILEX for attractive appearance—the famous 





name will assure you of dependable, lasting service. 
You'll find the latest, streamlined SILEX appliances 
on display in hardware, electrical and department 


stores everywhere, 
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one you lose that you love best. And there holding her hand. Mrs. Ashley 


then she said that about Katie’s Christ- That was almost six months ago. But you ’ 
mas. ‘She'll have a better Christmas remembered her name even though I'd e CW-COMp ¢ ( \ au oma IC 
now,’ ; ; ‘i 








she said. “A lot of happier Christ- forgotten it 
masses in a better world.’ She sounded “This means something?” Larry's grin 
as if she meant it was quizzical —_ 
“Of course she meant it.” Anne pulled “I think it does 
the crumpled little gown from her pocket She finished drinking her coffee and 4 
and spread it carefully on the counter slid off the stool and waited until he had 
‘Look, this is something Mrs. Bradley paid the waitress. His hand was firm and So “ 4 
made for her baby. She was giving all the reassuring On her arm as he guided her P 
baby things away but I saved this for het back toward the nurses’ home Pah te: S 
Larry looked at the small garment du I suppose you have to go right in ’ 
biously. “Looks pretty sad, doesn't it? There was a question underlying the 
She smoothed down a seam with a words and Anne smiled up at him ELECTRIC RANGE 
careful forefinger. “Yes. | guess I knew I have to be back on duty at six 
she'd cry when she saw it. I even wanted You wouldn't like to hop into some 
to see her cry.” thing less professional-looking and take a 
She could see that he was trying to — ride with me, | suppose? 
understand I'd love to, Larry.” 
“You wouldn't try to make her cry Their steps slowed and then stopped 
Larry, youd try to make her laugh. You'd altogether. In the shadow of a giant tree 
kid her and maybe flirt with her the way he took her swiftly into his arms and 
you do with Mrs. Lindsey Anne could feel all the fright and fear 
Would I?’ and loneliness melting away in their kiss 
Yes. And if Mrs. Lindsey came right After a moment she drew away. “Dat 
out and asked you about her condition ling,” her voice was a little unsteady, “lll 
you'd tell her that she wasn't physically just be a moment. I'll hurry 
equipped to bear children. You'd prob It took only a few minutes to change 
ably advise her to think about adopting her clothes, to freshen her make-up and 
some and suggest that she could have sweep a comb through her hair. She jam 
all the joys of motherhood without losing med her tired feet into high-heeled slip 
her figure, even temporarily pers and sprayed perfume about lavishly 
“Hmmmm.” Tomorrow there would be the familiar 
She put her hand over his. “Larry, I've routine—tomorrow. But tonight 
been a fool, haven't I?” She sped back toward where the blond 
He squinted down at her. “What makes convertible was parked, its motor purring 
you think that?” softly in the night. And once she glanced 
Her fingers tightened over his. “While upward briefly at the grim outline of the 
I was sitting in that lobby waiting for hospital building, and then on up to 
you | was remembering something you where the stars were burning steadily 
said earlier today. About Mrs. Ashley “Merry Christmas, Katie,” she said 
not dying happy even though I was right softly. } 
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ONLY 22 WIDE — WITH GUEST SIZE OVEN 
ULTRA MODERN COPPERTONE STYLING 
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Whether your kitchen be large or small you can have all the advant- 
ages of completely automatic cooking with this beautiful new Findlay 
“Space-Saver” 22” Electric Range. Its large oven 18” wide by 20” 
deep will look after the largest family dinner. Completely equipped 
with Thermal Eye on one surface element and Tel-U-Heat Switches for 
three other surface elements. The ultra-modern popular Coppertone 
trim on beautiful white finish adds so much to kitchen decor. 
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Your silverware should reflect your own 
good taste. Polish your silver with SILVO 
and you'll see for yourself 


Silvo cleans as it polishes. 


Silverware by Georg Jensen 


See it now at your Findlay dealer, or write us for illustrated folder 
and address of your nearest dealer. 


Lovely to look at - delightful to use ! 


Large Drawer, Tel-U-Heat Switches and 


THERMAL EYE CONTROL 


Left front element is equipped with Thermal Eye to 


w 
ae 


watch your cooking and maintain exact heat desired 
Makes all pots automatically controlled. No more 
danger of boil-overs, or scorched foods 





i/so available in 30" width with 24" oven. 





=e sn ‘ The ever popular Findlay HY-OVEN Range e 


poms, © . 
fs I tes t t 1 bending f ~ a 
eliminates tiresome s ooping anc ,ending trom ‘ 
1 vO v all baking operations, provides handy work oe Je 
: space on top of the oven at a convenient height zz 5d 
AUT SILVER POLISH Be sure to see this advanced model, which Dc = . 
— 


offers all the advantages of an elevated oven 


———— == FINDLAYS LIMITED, Carleton Place, Ontario — ’ 


SERVING CANADIAN HOUSEWIVES SINCE 1860 
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Why your child needs your help 


when pimples strike 


by MARCELLA HOLMES 
NOTED BEAUTY AUTHORITY 


former beauty editor of “Glamour’’ magazine) 


Of all the mail that reaches a beauty 
litor’s desk, there is none so urgent 
as letters from adolescent girls with 
pimples. That’s why I want to alert 
mothers to the double dangers of this 
problem. Specialists warn that pimples 
undermine poise and self-confidence, can 
cause permanent damage to a child’s 
personality. And everyone knows that 
acne-type pimples, if neglected, can 
leave permanent scars on the skin. 


ern, scientific mec 
especially for pimy 
CLEARAS 


cal tests, 


hide pimples as it w 


gists. 
Special Offer 


and 15¢c in coins 


licated formulation 


les. In actual 


clini- 


IL brought positive 
relief in a high percentage of cases. 
Greaseless, fast drying, antiseptic... 
CLEARASIL dries pimples surprisingly 
fast. Ends embarrassment immediately 
because CLEARASIL is skin-colo 
orks. Must work for 
you as it did in clinical tests or money 
back. Only 69¢ and $1.19 at all drug- 


Send name, a 


or stamps for 


red to 


ddress 


en- 











erous trial size of CLEARASIL. Mail to 
Is there a way you can help your Clearasil, Dept. KK, 429 St. Jean Bap- 
child? Yes, thanks to CLEARASIL, a mod- tiste St., Montreal 
ALMOND WILLOW 5-piece place setting, about $5.50. Open stock pattern 
So la th 
Sol 7 delightful lat. eC every day 0th 
5 +. 4 al ° es 
Roval Doulton | Ine Englis 1 Dinne1 ware 
This fine ware has all the traditional beauty 
and quality for which Royal Doulton is world 
famous plus the durability so essential 
BLITHE ; 
MORNING for every day service. The pattern shown is 
about Almond Willow, inspired by the graceful 
— foliage of the almond willow tree. 
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You 


owe your 
family 


a dog... 


Go ahead—buy one. i 


But can't have our 


you 
By PHYLLIS 


YOR YEARS my family told me I 
| owed them a dog. “Company for 


the boys,” said my husband. “Some- 


thing alive around the house,” said 
(What have we got? A 


Then one day we 


my sons 
bunch of corpses?) 
found ourselves on a farm ankle-deep 
in springer-spaniel pups. We brought 
one home and I’ve been paying for it 
‘ver since 

I wormed him, fed him, treated him 
for tonsilitis. It took me six months 
to teach him the difference between 
grass and the living-room rug I 
helped him up the stairs and carried 
him down. I unglued his jaw when 
it got stuck with caramels, of which 
he is very fond. And all the time 
he grew 

What is it?” someone asked. “Rus- 
sian wolfhound?” 

“He,” I corrected. “English spring 
er. They don’t get much bigger than 
cockers,” but he did. I found out 
when I chased him off the chester- 
field. Sixty 


to-beast snarled at me. It was too 


pounds of baby-turned- 
much. Rage, frustration, his base in- 
gratitude swept over me in a flood 
Smith 
Having 


and I burst into tears. Mr. 
couldn't have been nicer 
made his point he got down and 
licked salt from my _ face. Since 
then he’s had little occasion to throw 
his weight. I know my place when 
I'm shoved in it 

It's different when he’s got burrs 
in his ears or a pain from somebody’s 
garbage. That's when he comes and 
lays his head in my lap. I am also 
the only one who knows when he 
wants a drink from a unit of plumb- 
ing that shall be nameless. He finds 
me to tell me the door’s shut. The 
devil can find me anywhere The 
last time I had my hair done I heard 
screams from the next cubicle. Some 
dowager had looked up from a basin 
of blue 
and a wet nose sniffing her cheek. The 
manager suggested I take my trade 
elsewhere after Mr 


rinse to meet two limpid eyes 


Smith was drag- 
ged out, baring his fangs 

Not that he bites, 
really 


mind you—not 
But it’s hard to explain to the 
garbageman who's just been knocked 
over the pail by a_ black-and-white 


AR 


hy should I suffer alone? 


Mr. Smith for a million 


LEE PETERSON 


streak I ex- 


plain. “They’re called that because 


“Springers, you know,” 


they bound—” 

‘| don’t care what you call him,” 
says he. “Just lock him up Tuesdays 
and Fridays or take your garbage 
down to the dump!” 

In five years my life has changed 
beyond all recall. I have a record 
at the police station, where Mr. Smith 
got arrested for flower-flattening and 
then bit the sergeant. I can’t register 
at a hotel. (Something within the 
management dies when we drive up 
in the car with that long head drool- 
ing out the back.) We spend summers 
on a farm where he trees prize tur- 
keys and has been poisoned twice— 
accidentally, the farmer says 

He always looks noble, even when 
he gets in at 4 a.m. after a night on 
the town—his magnificent head, the 
amber jewels of his eyes set in blood- 
shot. He has standards of dress. A 
workman in overalls calls in danger 
of life (we read our own meter and 
send postcards to the gas company) 
but if a crook crept in wearing hom- 
burg and cutaway, Mr. Smith would 
show him the silver. If any adult 
presumes to pat his head he gets 
told off with snarls but a boy—any 
boy—can swing him by the tail with 
impunity. His own boys are deities 
and he asks only to worship them his 
way, which means being close. He 
sleeps on their beds and gets off when 
he hears me coming—as if I couldn't 
tell from the quilts. He eats what 
they eat and everything they don’t, 
which helps with the dishwashing. In 
fact he thinks he’s a boy himself and 
I frequently get calls from the school 
to drag him out on his rump, snap- 
ping at teachers as he passes 

To foster his presence in our house, 
my family has built up elaborate 
myths. “He’s a wonderful watchdog” 

and every time there’s a thunder- 
storm he wakes me up trying to get 
in bed beside me. “He’s very intelli- 
gent”—I've seen smarter dogs stuffed. 
“He loves you” He thinks 
I'm a fool and makes no effort to 
hide it. The only time he showed 
more than contempt was when I was 
ill and he didn’t get fed. Then he 


it’s a lie. 
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mooched by my bed and haunted me 
with his eyes until I staggered up to re- 
plenish his dish. He has ruined me in 
the community. With the neighbors, the 
law, the supermarket where he explored 
possibilities and got caught on a mov- 
ing belt At the Home and School, | 
am known as Mr. Smith’s mother 
I don't know why I put up with it. 
He growls if anyone hugs me. Now my 
husband only makes love to get the 
dog jealous. “You like him more than 
me,” I say bitterly ‘He doesn't talk 
back,” says the man in my life. The in- 
sults. The degradation. For five years 
I've been covered with black and white 
dog hairs because Mr. Smith likes to 
lean from the front of the car with the 
wind blowing wet from his jowls 
If I'm upset he knows it. A low mood 
brings him into my lap, all sixty pounds 
of him, so he can flatten me out to lick 
my face. If I'm reduced to tears he'll 
weep too. Then he goes out to the kitch- 
en and steals the roast beef for dinner 
I have to clean out the bath after him 
he’s too big to wash in a tub. I can't 
go away from him—he won't eat. The 
only time we left him in a kennel he 
starved for three days. Sometimes I find 
comfort in the fact he'll only live to 
fourteen. Then I'll buy a dark suit and 
go to Europe with the money we save 
and come home to an empty house 
where I find myself listening for the pad 
of his feet, the tinkle of his license tag 


on the desolate silence 


The Neighbors Won’t Speak 

Yes, you owe your family a dog—if 
only so they can see you cut down to 
size. You may find you've acquired an- 
other child, but children are fun. (This 
one will never grow up.) The neighbors 
won't speak to you, which separates the 
wheat from the chaff. On the other hand 
you'll meet every kid on the block 
(“Can Mr. Smith come out to play?”) 
You will acquire certain handy skills 
such as ear-cleaning, pushing pills down 
the back of a throat and climbing with 
a loaded tray over the body stretched 
in the doorway. (They always lie in 
doorways.) And you will look at old 
snapshots with memories that make you 
laugh and want to weep 

The day he got caught behind the 
furnace and you had to call the firemen 
The night he tangled with a skunk under 
the boardinghouse. The time he was 
lost for three days and came home with 
a length of rope around his neck, the 
blood frozen to claws that had found 
their way across strange lonely miles 
The feel of a rough tongue on your 
hand when he thinks you've forgotten 
him. The rapture when he greets you 

He will bolster your husband’s male 
ego, the not-so-secret conviction all wom- 
en are dumb. He will show your chil- 
dren the meaning of companionship and 
why a dog was found turned to stone 
beside a boy in Pompeu. And when your 
sons are men you will remember them 
running in the sun with another's legs 
pumping beside them, his ears like black 
flags in the breeze 

Go ahead, buy one. Why should I 
suffer alone? Better still, take ours. You 
can have him if the price is right 

He must have heard me. Hes get- 
ting up from under the desk to lay his 
head on my lap and drink me in with 
amber unblinking eyes. All right, Mr 
Smith. You're safe. Who's going to give 
a million and their right arm for a worth- 
less fully pedigreed bum like you? @ 
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thats better 
thah ever / 


Definitely! Because today, Bakers have 
enriched your bread. Now every slice of 
good-tasting enriched bread contains added 
Vitamins necessary for strong healthy 
bodies .. . and Food Energy essential for 
work and play. 

Yes, every loaf is better than ever! And 
this wholesome food deserves full 
protection. That’s why more and more bread 
is now wrapped in sparkling “Cellophane” 
cellulose film. “Cellophane” protects your 
bread .. . seals in goodness and flavour 


. . . lets you see what you buy. 
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CELLOPHANE" 


SCYS resh lohger 





variety of delicious 
vitamin - enriched =H 
specialty loaves 
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And you would too wrote a non 


Catholic recently if all the things I 


ibout it were truc 


For years, | kept hearing that the 


Church was opposed to the 
Bible and tried to suppress it I was told 
that the 
teaching and practiced pompous pagan 
forms of worship. It was told to me that 
Catholics worship statues and images 

{ Catholi 


and that the 
God's law and changed the Sabbath 


But now I have learned that these 


stories and many others about the Catho 
lic Church are not true—and never were 
Every day, thousands of our non-Catho 


lic friends and ne ighbors are discove ring 


as this man did that Catholic belief, 


worship and history are widely misrep 
rese¢ nted and misunderstood 

That is why we publish these adver 
tisements 
free explanatory 
you to know us as we are 
rumors and slanders represent us to be 
We want you to know 


own information what the 


Church actually teaches, and what we 


Catholics actually believe 

This enables you to get authentic in 
formation about the Catholic Church 
to Investigate in the privacy of your own 


home. Then even though you may not 


agree with Catholic beliefs and practices 


you will at least understand them 
Only then will you be able fairly and 
in good conscience to judge our Faith 


and what it is founded upon 


But more than truth and fairness are 


involved, For if it is true...as we claim 


SUPREME 


Church had changed Christ's 


Church defied 


and invite you to write for 
pamphlets. We want 


not as false 


if only for your 


Catholic 


it is...that the Catholic Church is the 


Church established by Christ, it is vital to 
your salvation that you investigate the 


genuineness of this claim. That is why 


we publish these messages That is why 
we are happy to se nd you... without cost 
or obligation... authentic information 
about the Catholic religion on which to 
form your judgment 

We will send you free an interesting 
pamphlet, explaining Catholic teaching 
on divorce—mixed marriages—gambling 
and drinking—why Catholics do nor at 
tend non-Catholic worship, and answer- 
ing many of the false rumors you have 
heard about the Catholic Church. It will 


come ina plain wrapper and nobody will 


call on you, Write today for Pamphlet 


No. CH-15. 
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| RELIGIOUS INFORMATION BUREAU 
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Specially formulated for babies! 
Breaks up phlegm—eases wheezing. 





122 





How To Hold 


FALSE TEETH 


More Firmly in Place 


Do you false teeth annoy and embarrass 
by slipping, dropping or wobbling when you 
eat, laugh or talk? Just sprinkle a little 
FASTEETH on your plates. This alkaline (non- 


acid powder holds false teeth more firm!) 
and more comfortably No gumm 
pasty taste or feeling %« 
‘plate odor” 
today, at any drug counter 








y gooey, 
not sour. Checks 


(denture breath). Get FASTEETH 





WAIT TILL CARNEGIE 
HALL HEARS MAUREEN 


Continued from page 13 


years——-maybe just once a century which 
is his current assessment of her. He did 
however, recognize a potentially great 
voice 

Did Maureen herself have a clear view 
of the hard labor ahead? “Of course not 
she says. “I don’t think you ever really 
know what's expected of you, the de 
mands that will be made on you. With 
me. music just gradually took over. I 
didn’t consciously decide to sacrifice any 
thine for music. I don’t like hard work 
For me, music isn’t hard work.” 

Maureen had been taking piano lessons 
and singing, lustily but casually, in choirs 
and around home since early childhood 
Her whole family sang. Maureen and her 
older sister. Jean, combined duets with 
dishwashing. Her parents, both choi 
singers, also harmonized about the house 
leaning to such bland fare as Madam 
Will You Walk? and The Keys to 
Heaven 

It was her brother, Arnold, who finally 
persuaded her to take singing lessons by 
promising to pay for the first few. By this 
time, Maureen had quit school, despite 
the opposition of her Scots father, a 
cabinetmaker, who regarded a _ thirteen 
year-old with grade-nine education as un 
ready for the working world. “I wasn't 
learning anything,” she recalls And | 
wasn't keen on a formal education in 
music, either.” 

Her soprano voice had recently broken 
like a boy’s, leaving her with a contralto’s 
range and tone. Her father was delighted 
“The world is full of ‘sops,” he told his 


embarrassed daughter, “but contraltos a 


e 
rare.” 

Maureen’s first teacher, a Scotswoman 
named Sally Martin, shared her father’s 
enthusiasm. When her parents confided 
that they longed for the day when their 
daughter would sing at church in the 
Messiah. Mrs. Martin said firmly: “She'll 


go much further; she'll be famous.” 


But to Maureen, music was merely an 
attractive accessory to her adolescent life 
and times. She was working fulltime and 
taking art lessons at night. When Mrs 
Martin retired, her new teacher, Frank 
Rowe. found some faults in her tech- 
nique. But Maureen was in no mood to 
listen. On her friends’ advice she was 
considering branching out into dance- 
band vocalizing when she heard Bernard 
Diamant’s recital and decided on a con 
cert caree! 

She should have been fazed by the high 
cost of a concert singer's training. Les 
sons from a teacher with Diamant’s quali- 
fications cost about ten dollars an hour 
A coach who, besides accompanying a 
singer, also checks any bad musical habits 


that may be forming, 1s a necessity at 
three dollars an hour. Sheet music is an- 
other large item. Maureen’s music-store 
bills ran as high as four hundred dollars 
a year during the building of her rep 
ertoire 

But Maureen didn’t bother worrying 
about this basic arithmetic. Fortunately 
she was living at home. She made her 
own clothes, often from sketches drawn 

when salesladies’ backs were 
But she couldn't keep her full- 


time job. To accommodate lesson and 


hurriedly 
turned 


practice periods, ‘she took the early-morn- 
ing shift on the switchboard of a con- 
struction company. She got up at five 
every morning to open the switchboard, 
left at ten and was paid thirty-five dollars 
a week 

Three months later, luckily for her 
finances, Diamant lifted his ban on public 
performances. Her voice had responded 
to his treatment much more quickly than 
he'd hoped. Maureen became soloist at 
both Erskine & American United Church 
and Temple Emanu-El, each of which 
paid her about thirty dollars a month. A 
fifty-dollar scholarship from the Mont- 
real Ladies Morning Music Club brought 
prestige and a number of singing engage- 
ments. For being a finalist on the CBC 
program, Opportunity Knocks, she got 
two hundred dollars and more engage 
ments. The Montreal Social Club (a busi 
nessmen’s group) helped out with a five 
hundred-dollar grant. 
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CLOCHE HEADLINERS 


Knitters will like the star-patterned cloche. The crocheted hat has a 


ring of flowers for decoration. Order No. C277. Instructions for both 


hats, 25 cents. 


Please order from Mrs. Ivy Clark, Chatelaine Needlecraft Department, 
481 University Avenue, Toronto. 
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NEED 
EXTRA MONEY 
for 


CHRISTMAS ? 


PLAYING SANTA 
strain on everyone's budget. Do 


puts a 


you want extra money for your 
Gift Shopping and other Christ- 
mas Here’s 


expenses? your 


opportunity! 

We need a Representative in 
your Community to look after 
the hundreds of Gift Subscrip- 
CHATELAINE and 
other popular magazines that 


tions for 


will be ordered in the next few 
weeks. 


You can work in your spare 
time, at your own convenience, 
and receive a big Cash Commis 


sion on every order. 


Many of our members realize 
$100 or more during the Christ- 
mas Season—acting as Maga 
zine Secretaries. 


Nor 


do you need previous experi- 


You make no investment. 


ence. Our Money Making Plan 
shows you how to start right 
away to turn your Spare Time 


into DOLLARS! 


Fill in the coupon below and 
get it in the mail to us, 


TODAY! 


Fidelity Money Makers Club 
210 Dundas Street West Toronto 2 
Please RUSH me details of your Christmas 


Money Making Plan. 
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In 1953 Maureen was ready for her 
Montreal debut at the YWCA. The 
critics Ritz-Carlton, 
werent noticeably upset by the combina- 


accustomed to the 


tion dance-concert hall setting 
Arche 


compare her to Kathleen Ferrier and pro- 


Thomas 
rushed back to the Gazette to 
claim that “few if any contraltos on this 
continent could challenge het On the 
strength of unanimously favorable home- 
town reviews, Maureen was invited by the 
concert agency, Jeunesses Musicales du 
Canada, to give some sixty recitals in 
Quebec and Ontario 

She proved to be a natural-born trou 
per. Singing in the loft of a church in 
Grand’ Mere, she was abruptly joined by 
a bat which operated apparently on the 


frequency as a certain note in het 


same 
throat. Whenever she hit the note, the bat 
zoomed at her. The 


audience below 


neither seeing nor hearing the bat, was 


Startled by the frenzied style of the 


young singer from Montreal, whose duck 


ing and weaving occasionally removed 
her from view. But the audience stuck 
it out. And so did Maureen 

In another town, on the same tour, she 
was informed only a few minutes before 
concert time of changes in the program 
She had sung none of the substitute songs 
for nearly a month. Beginning the first 
one bravely, she got only as far as the 
third word: “I wish for Then, putting 
a hand on her hip, she said matter-of 
factly to her delighted audience Mor 
Dieu! 1 wish I knew what I wish 

From Shawinigan to Chicoutimi 
Maureen Forrester was a celebrity. She 
loved it I felt she 


recollects, “that the 


whole world knew I was doing a tour 


Fortunately, she didn’t have enough con 
tact with the world to find out otherwise 
Whatever time she had in Montreal was 
Wher 


ever she was, at home or in hotel rooms 


spent with her teacher and coach 


she was practicing 
1954, the 


‘rown up on respectably poor 


In February of young girl 
who had 


Fabre Street, was invited to the office of 


a conspicuously rich Montrealer. He had 
read a rapturous review of one of her 
performances by the Montreal Star 


music editor, Eric McLean. In a footnote 


to his review. McLean had pitied young 
Canadian talent, such as Miss Forreste 

which had to be worked so hard to meet 
expenses. He wondered how long het 


obviously blooming good health ind 
would last 


McLean's 


man worried, too 


voice 
musings left the business 
When Maureen came 
to his office. he asked her How much 
do you need to stop singing and concen 
trate on studying? You can have as much 
as you want for as long as you want 

She told him I don’t want to stop 


singing. I need experience.” She told him 


too, that she preferred to stay in Canada 
with a first-class teacher rather than go to 
New York or to Europe You should 
study with the best at home until you can 
tell ood musicians from second-rat 
ones,” she explained 

But she thanked her would-be angel for 
his offer. promised that she would call on 
him when she needed help and, as she 


was leaving his office, asked which of her 
attended. He 


that he had never heard her sing 


Montreal concerts he had 


said 

Within two years, Maureen was able to 
tell her sponsor: “I won't ever need any 
thing more ever.” She had never asked 
him for much. She made her first trip to 
Europe, in 1955, at the expense of Jeu 
nesses Musicales, the same organization 


that sponsored her Quebec tour. There 


, 


lich girl's lips look lovelier? 





Both look equally inviting yet Mary (right) paid $1.50 for her 
lipstick while Sue paid only 59¢ for her Flame-Glo Lipstick 
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THERE’S 
MODERN 
WORK 
for 
MODERN 
WOMEN 
in 
CANADA'S 
AIR 
FORCE 








There are a variety of aviation duties in the RCAF suited 
to the particular abilities of women. The RCAF will train 
you for interesting work in such trades as: 

FIGHTER CONTROL OPERATOR +» SAFETY EQUIPMENT TECHNICIAN 
MEDICAL ASSISTANT +» PHOTOGRAPHY + SUPPLY TECHNICIAN 
For full information regarding terms of service, pay and 
other benefits, see the Women’s Counsellor at your nearest 

RCAF Recruiting Unit, or write: 
Director Personnel Manning, RCAF Headquarters, Ottawa 
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... your affection will grow 
for your Spode dinnerware. 
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ever-deepening thrill in price 
of ownership. Yours will bea 


life-long satisfaction. 
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ode 


DINNERWARE 


Wholesale Distributors 
COPELAND & DUNCAN LTD. 


222 Bay St., Toronto 


Your Spode dealer is a specialist . . . ask his advice 
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Teething 


Give mild Baby’s Own Tablets 
to quickly bring the relief 
that encourages restful 
comfort. Thoroughly 


Age 
dependable. No : 


“sleepy” stuff no 
dulling effect taste 
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Used by Mothers for 


over 50 years. Get a 
package today. 
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New SANI-FLUSH, 
with an amazing whitener, 
disinfects as it cleans and 
deodorizes. Removes even 
hard water rust stains 
like magic! 


DISINFECTS AS IT CLEANS! 









in two months she gave forty concerts 
“for prestige but very little money.” Her 
back in Montreal, picked up the 
Paris 


sponsor 
eight-hundred-dollar bill for her 
début 

In Paris the critics were impressed, not 
only with the beauty and power of her 
voice but also with her flawless technique 
(“We have no one like her here”). In Ger- 
many, the home of lieder, the Canadian 
classed “among the 
* She 1s, 
“a proud goldene 


lieder singer was 


world’s top rank a Berlin critic 
commented lyrically, 


blond Juno who captivates her 
audience.” 


By April Bruno Walter 
invited her to sing with the New York 


1956, when 


Philharmonic ten months later, she had 
to shuffle a whole new set of engagements 
in Europe before she could accept the 
New York offer. She didn’t mind the in- 
convenience. She’d been waiting for an 
invitation to the U.S. for two years 

Her Montreal sponsor was willing at 
any time to pay the eighteen-hundred- 
dollar-a-night rental of Town Hall for 
her U.S 


Scotch.” “Who is going to come to hear 


début. But Maureen was “too 


a little girl from Montreal?” was her un- 
answerable question. She kept right on 
from Calgary to Halifax, from 
London to which, in 
comparison with the going rate for con- 
cert singers in the U.S., 

Bruno Waltet 


Carnegie Hall after hearing her sing only 


singing, 


Berlin, for fees 


were pretty puny. 
invited her directly to 


once. It was a private hearing in Walter’s 
ipartment hotel in New York and almost 
all the conductor knew about the con- 
tralto from Montreal who was due at 
8.30 on the evening of Sunday, March 25, 
was that she’d never had an unfavorable 
review in her three-year concert career 
As soon as she’d removed her coat, he 
said, “Sing something.” He accompanied 
her himself and when she'd finished “the 
big aria” from Bach’s St. John Passion, 
“Bravo! You pick 
difficult to start with.” 


he cried something 
Then he asked her 
to sing some Schumann and next, Bee- 
thoven, to test her volume. For the Alto 
Rhapsody by Brahms, he asked her to 
stand in the farthest corner of the room 
and when she 


finished, he murmured 


wonderful 

An hour later he halted the concert, 
told her that she was a finely trained 
musician with deep feeling and that he 
wanted her to be soloist at one of the two 
concert series he was conducting with the 
New York Philharmonic during the com- 
ing season. He was beaming when he said 
good-by to her. “He likes to make dis- 
coveries, you know,” Maureen explained 
to her mother back in Montreal 

Three months later Maureen was re- 
discovered, this time by the vice-president 
of Columbia Artists, Andre Mertens, who 
manages the careers of about eight artists, 
including such high-priced performers as 
Jennie Tourel, Gieseking, Seefried and 
Tebaldi. He had rented Carnegie Hall 
and requested her to prepare a half-hour 
program for him. Sitting halfway back in 
the empty hall, he heard two songs, then 


called out: “I don’t want to hear anything 


more. Come back to my office and we'll 
sign a nice contract 
Although being managed by Andre 


Mertens means open sesame to Columbia 
Artists’ concert tours across the United 
States, and an opportunity most young 
singers would leap at, Maureen declined 
to sign his “nice contract” immediately. 
While Mertens blinked, the young un- 
known from Montreal blandly announc- 
ed: “I'll have my 


contract lawyer in 























LATEX PAINTS 


long on beauty... 
short on work 


Redecorate the easy way! Pause for re- 

freshment during painting—without worry 

about lap marks or brush marks. They 

don’t show with latex paints, These care- 

free paints dry so fast, you can paint in 

the morning—live in the room that night. 

Even clean up is easy—just wash brush or 

roller in tap water. Master painters find 

too, that for easy application and clean up 

you can’t beat latex paints. Plan a whole 

new background for your rooms ... and 

enjoy yourself while you’re at it. The re- 

freshment? Coca Cola of course. Apron 
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Montreal look it over. And we'll need to 
talk over a few points before I sign a 
contract for three years. After all, mak- 
ing money is unimportant at this stage 
in my career.” 

To which Mertens replied, admiringly 
“You're a clever girl. Take your contract 
home with you.” 

Back in Montreal, having signed the 
kind of contract she wanted with Colum 
bia Artists, Maureen said dreamily to a 
friend: “Just imagine. From now on I can 
say: “You'll have to see my manager in 
New York.’ To her teacher she said: “I 
feel ready now for anything.” 

And she probably is ready, both Dia- 
mant and Newmark agree. “She has that 
instinct to guide her,” her teacher echoes 
her accompanist. Diamant remembers 
how, when she was first learning German 
lieder, she would sing the words with 
what seemed to him to be exquisite under- 
standing, then, at the end of the song, 
abashedly announce: “I’ve forgotten again 
what the words mean.” “She just has an 
instinct,” Diamant says in pleased be- 
wilderment 

She has a fine ear for language. New- 
mark is sure that if she were asked to 
sing in Portuguese next week, she could 
Yet except for the French which she 
acquired as a child on Fabre Street, she’s 
learned all the languages necessary for 
a concert singer’s repertoire on the job 

But her principal qualification for a 
successful concert career, Maureen her- 
self insists, is “good health.” “That's the 
first condition of a great artist,” she says, 
her round jolly face suddenly serious 
And her accompanist agrees, recalling the 
forty concerts Maureen gave in almost as 
many nights on her first European tour 
that sapped his energy but not hers 

A performance of Maureen's which 
impressed Newmark even more was he 
consumption of a five-course meal, be- 
ginning with a mammoth sea-food cock 
tail, including steak, and ending with 
pumpkin pie fifty minutes before she be 
gan a concert in Calgary. Noticing New 
mark's stricken expression, Maureen ex 
plained: “I don’t eat the crust, John.” 
Then they left for a concert which local 


critics described as “a triumph 


“The girl has the constitution of a 
horse,” Newmark concludes. She also 
has a built-in talent for relaxing. In cars 
and planes and trains, she rests as com- 
fortably as she does in her own living 
room. A ten-minute soak in a hot tub ts 
worth ten hours’ sleep to her. To make up 
for the lack of exercise in her daily rou 
tine, she walks almost everywhere she 
goes, even In strange cities, and no matter 
what the hour. She never gets lost and 
she’s never nervous out alone at night 
Her mother wishes that she could rest 
more but is resigned to her daughter's 
ambitions. Her father, who died two years 
ago, also was sympathetic to her dreams, 
although he rarely went to hear her sing 
Newmark is convinced that Maureen was 
lucky in having parents who were apa 
thetic about her career. “With most par- 
ents,” he says, “the minute their young 
singers have performed at a parish ‘do 
and someone has said “how lovely,’ it’s 
the Met within six months. That kind of 
parental encouragement can kill what- 
ever talent there is.” It can also bankrupt 
the parents. Mothers who wish thei 
daughters had Maureen Forrester’s Feb 
ruary appointment with the New York 
Philharmonic may not be aware that 
some fifteen thousand dollars’ worth of 
training is behind such a triumph 
Maureen, who regularly reads that 
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she’s on the way to becoming one of the fact that her fee of five hundred dollars er’s life. For a girl hke Maureen, who ts 
world’s foremost contraltos, doesn’t brood a concert is about as high as a Canadian immensely sociable, a succession of train 
what she may have artist can hope for at home. Of this compartments and hotel rooms are a poor 
its development. Nor has amount, ten percent went straight to het substitute for a home. She frankly admits 
she any illusions about pots of gold being agent and twenty percent to her accom- My personal life hasn't been nearly as 
reward for hard labor panist. From the remainder, the cost of successful as my careet And she adds 
After six years of training that cost much traveling, hotels, telegrams and publicity gravely Which probably explains why 
medical-school education pictures was subtracted. The wear and my career has been so successful 
she’s happy that she can now meet het tear On gowns, each costing not less than But then she brightens immediately 
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¥ 
shows you how to make pencil 
people for yourself or your friends 
Hello Everybody — 
Get your pencils and we'll have our word game first: Here is something else you can do with a 
pencil — decorate it! : 
The first is in hot and also in cold, Take a pencil, the kind that has an eraser id 
The second in copper but not in gold. in the top, and gently pull the rubber out 
The third is in tricks and treats — shell out! of the little metal cap. Now push an ordin- 
The fourth is the same as the first no doubt, ary bottle cork down on this. Round off the 
The fifth is in blaze and bonfire too, cork edges with a nail file or a piece of 
The sixth is in leaves and rake for you. sandpaper. Paint eyes and a mouth and 
The seventh’s in corn and wiener and roast, hair on the cork. You might like to put a 
Now find the month that some like the most. hat on the head — make it out of a scrap 
Answer: 4129q0}90 of paper or cloth and push a pin down . 
through it into the cork. You will probably 
have a lot of ideas of your own that you 
Now here is a maze to try. | started at the arrow will want to try. ' 
and found a path clear across to the acorns. Can Now here is a place to keep your pencils: 
you? Cut a salt box in half. Use the piece of 
C. - 3 . salt box that does not have the pouring 
“4 spout in it. In the top punch some holes big ‘A 
| , enough to take a pencil — | did this by : ai 
just pushing a sharpened pencil down a Hi 


through the cardboard. Put a bottom in the box by cutting 
out a circle of heavy paper about a quarter of an inch larger 
than the salt box, and make little slashes all around the edge. 
This will make a lot of little tabs that you can paste onto the 
box. Now cover the sides of the box with a strip of cloth or 
paper. There is your pencil holder for your desk. This also 
would make a good present for Dad or your teacher. 





Speaking of presents — here is a little flower-holder that you 
could make as a present for your mother some time. And 
of course for a decoration for your own 
room. Paint the inside of a glass con- 


hs ‘ainer that toothbrushes come in. You 


Qe do this by pouring a little paint down 
the inside of the tube and rolling it 
Good-by for now, pencil pals around until the inside is all covered. 
Fasten a ribbon to the tube with a dot of 

plastic cement, leaving the ends free. 
In the bottom of an aluminum pie or tart 
tin make slits on either side of the glass 
ta tube. Put the ends of the ribbon through 
‘4 and tie at the back. A loop of ribbon tied 


through the top of the tin will make a 





hanger. The tube can be filled with _ aD. 
, . , SUIT 
water and a vine will grow very nicely, FG LD? 
bor 2 


P.S. Do write and tell me about your favorite games. 


126 CHATELAINE—OCTOBER 1954 





SHOP IN THESE FINE STORES ACROSS CANADA 
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because Holeproof 2-thread, Twin-Life nylons are 
twice os lasting —twice as flallering 


Walking, dancing, sitting, kneeling—new Twin-Life nylons wear twice 


as long! The secret is 2 threads—one that holds if the other should break. 
And look—they’re just as filmy 
You'll go twice as far in much you usually pay for hosiery, you're twice as far ahead in wear and 


aa iliac loveliness with Twin-Life nylons. Proportioned sizes, in Walking, Dress, 
TWIUNSLIFE NYLONS 


Evening and Stretch sheers, from 1.35. 


heer as you love them! No matter how 


Julius Kayser and Co., Ltd... Makers of Luxite Lingerie, and Kayser Gloves 
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What every 
woman 
doesn't know... 


DO YO 


to clean your whole 


KNOW that it is impossible 
mouth just’ by 
That's only halt 
For complete mouth hygiene 


cleaning your teeth? 
the job? 
you must also thoroughly clean all of 
the other surfaces of your mouth. 

Pleasant-tasting Lavoris quickly re- 
moves the clinging. germ-harbouring and 
odour-producing impurities from your 
tongue, throat and mouth tissues. 

So, just as regularly as you clean your 
teeth, purify your mouth with Lavoris. 
It will tingle with refreshment .. . feel 
and taste so gloriously clean... and you 
will be sure your breath is fresh and 


pure. 
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FOR CHATELAINE’S 


YOUNG PARENTS 





Does Your Teen-ager Gel 


the Right Food? 


like 


Adolescents, 


fuel their tremendous growth. 


ba bies. 


need the best foods to 


Here's ret 


how to g 


them eating the healthy meals they often pass up 


BY ELIZABETH CHANT ROBERTSON, 


ABIES grow at a_ tremendous 
B rate and modern mothers are 
on the alert to feed them properly 
Adolescent boys and girls put on a 
great spurt of growth, too, but we 
often forget that they also need plen- 
ty of the best foods, like milk and 
eggs, to maintain excellent health. Un- 
fortunately, mothers often think that 
as long as they satisfy their healthy 
appetites they are all right 

They are not. For one thing, tu- 
berculosis is a hazard at this age 
Also, when your adolescents are 
growing quickly they have to manu- 
facture more and more blood to meet 
their increasing needs. To do this 
they need lots of iron and proteins 
to be found in eggs, meat, liver, vege- 
tables, fruits, whole-grain cereals and 
bread, or enriched bread This is 
especially important for girls who 
have to replace the blood they lose 
in their monthly periods 

With so many girls today marrying 
just out of their teens and having 
babies early, good eating habits are 
even more important. Pregnancy is 
another period of nutritional stress 
If the young mother has been eating 
good meals all along, she will be in 
good condition to start with and will 
be used to eating the valuable foods, 
such as milk, that her doctor will want 
her to use in increased amounts 

Yet just when they need a diet as 
carefully planned as a baby’s, ado- 
lescents find themselves free, for the 
first time in their lives, to choose 


MD, DIRECTOR, CHILD HEALTH CLINIC 


pretty well what they will eat. Often 
their snacks, lunches or suppers are 
not the healthiest. The girls, sudden- 
ly figure-conscious, may half starve 
themselves or experiment with faddy 
diets 

After studying growth and diet in 
twenty years, Dr 
Johnston, a leading child 
specialist in Detroit, published some 
interesting findings 


teen-agers for 


Joseph A 


One of the ques- 
tions he wanted to solve was why 
quite a number of adolescents, espe- 
cially girls, developed active tuber- 
culosis shortly before or soon after 
puberty. There are probably several 
reasons. For one thing, teen-agers get 
around a lot and so are more exposed 
to the infection. They often burn the 
candle at both ends, which lowers 
their resistance Possibly too the 
changes in their hormones, which 
cause them to mature, may make 
them more susceptible to this disease 

However, Dr. Johnston found that 
many of his young patients had been 
eating poor meals for some time be- 
fore the tuberculosis flared up. He 
also found that they recovered more 
rapidly if they were fed hospital meals 
that contained lots of protein and 
calcium At first he let the young- 
sters choose what they wanted from 
the hospital menus. He soon discov- 
ered they ate too many starchy, sweet 
and fatty foods and too little of the 
foods high in protein They often 
gained weight on these meals, but 
careful balance studies showed that 
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VITAMIN MINERAL CAPSULES 


Growing children need good food, 
long hours of sleep, and their full 
share of vitamins and minerals. 
But some vitamins and minerals 
are often lacking in daily diets. 
You can help overcome this de- 
ficiency by giving them one easy 
totake Vi-Cal-Fer 12 Capsuleevery 
day. Each capsule contains 
vitamins A, B,, C, D, and B,.— 
calcium, phosphorus and iron. 
Help keep your child’s diet in good 
balance! 


Only $1.95 for Two Months Supply 
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The perfect gift 
for any baby 


DIAPER RINSE 
PREVENTS DIAPER RASH 


Let SOFTIE help keep 
that precious new baby 
comfortableand happy! 


Softie 


Prevents diaper rash by elimi- 
nating the cause. 

Makes diapers and all baby’s 
things—towels, clothing, bed- 
ding—fluffy soft, easy to pin 
and fold. Keeps diapers sweet 
and fresh with no trace of 
ammonia odour. Get Softie 
from your own druggist. 


Recommended and used by 
leading Canadian hospitals 
and pediatricians. 
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pattern you've achieved with self-sticking 





18” all-in-one carpet and undercushion squares 
in viscose or cotton. 6 decorator shades. 66-2 
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they weren't storing protein and calcium 
in their bodies as they should. In these 
studies he measured the amount of pro- 
tein and calcium they ate each day and 
the amounts they lost or excreted, and of 
course the difference was what they were 
storing up in good muscles, bones and 
organs. 

A recent Canadian study also showed 
how often teen-agers eat unwisely. Last 
February the Toronto Nutrition Commit- 
tee asked about 4,400 boys and girls in 
grade eight to write down all they ate on 
a particular day. Fifty-five percent of 
them took less than a pint and a half of 
milk in any form (including cheese and 
ice cream) and nearly as many didn’t eat 
even one egg. Thus at least half these 
youngsters weren't getting as much pro- 
tein and calcium as they needed during 
this period of rapid growth. Many were 
also shortchanging themselves on other 


By Eileen Cameron Henry 


Here the wind comes to have her 
way, 

Wind that the rock defied, 

That hill and height have scorned, 

And cast aside. 

On spiteful feet she runs between 

The sea and shore, with curious 
hand 

She turns a shell up to the sun, 
careless 

She sifts a pebble through the sand; 

With sly eyes inward turned 

She smooths the dunes, and one 
who came 


But yesterday would lose his way, 
For all sand castles look the same, 


And turrets melt, and moats and 


spires 

Merge with the sky, and fade, and 
fall, 

Where wind, the changeful archi- 
tect, 


Makes mock of gleaming spire and 
gallant wall. 

Here the wind comes to have her 
way, 

Strident and bold, and heavy of 
hand — 

And yet I stray from solid rock 


To build brief loveliness in sand. 


important foods such as citrus fruits, 
whole-grain cereals and vitamin D 

What can we parents do to help? We 
can start by setting a good example. It’s 
hard to insist that older children keep on 
drinking milk if you don’t yourself. You 
should take at least two glasses of skim 
milk each day (it will help keep you and 
your bones in good condition and help 
prevent constipation, too) 

Second, you can assure your weight- 
conscious daughter that drinking skim 
milk will not make her fat. You can tell 
her quite honestly that, ounce for ounce 
skim milk contains fewer calories than 
soft drinks and very little more than tea 
Dried 


skim milk is cheapest and the new instant 


or coffee with cream and sugar 


types dissolve very quickly 

If your youngsters don't like milk 
make up the dried skim milk stronger 
than the directions call for. It will look 
less blue and taste better, especially if you 
refrigerate it overnight. You can also 
add dried milk to all kinds of dishes— 
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WITH Zoucen's FAMOUS 
‘““WONDERSOFT”’ SATIN-SMOOTH FINISH 


Yes, little darlings splash with joy in this extra large baby 
bath that's lightweight, unbreakable, can't chip or rust and 
wipes clean easily. Smooth ‘‘Rolled Rims'' for rigidity and 


ease in carrying. Four handsome colors — blue, pink, white, 
and yellow. Look for matching nursery pail and other Beacon 
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Here’s How Aspirin Helps Millions 


FEEL BETTER FAST! 





SLEPT LIKE A BABY 


sleep—but this doesn’t always mean you need a sleeping tablet. Your 


It’s no fun to toss and turn when vou want to 


trouble may be a low-level phy sical distress—a distress so minor vou ean t 


really put your finger on it. In this case, Asprrin will give you the quick 
relief you need — just as it relieves pain of headache, neuralgia and rheuma- 
tism—so you can sleep natu ally and wake up re sted and ready to go 


YOU CAN TAKE ASPIRIN ANY TIME... it is 
used by millions more people than any other pain 


reliever... WITHOUT STOMACH UPSET 


ASPIRIN 


re TRADE MARK REG. 
s 


A product of eyes BAYER 
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is 
your child 
cross 
as a bear 





eeeeveevevee0e%? 

A spoonful of nice-tasting, gentle CASTORIA may make all 
the difference .. . for often children get cross and 
difficult when constipated. Never give your child a harsh, 
adult laxative. Give gentle CASTORIA. It’s made 
especially for children. It gently coaxes, never forces, 
your child’s bowels . . . soothes upset stomach, too! 
CASTORIA contains a mild vegetable regulator. 

No harsh drugs to gripe or cramp. 

And children like the GOOD TASTE. 
keep CASTORIA on hand 
for your child. Only 45¢ and 75¢ 

and a bottle lasts a long time. 


se prepared 





For the relief of: 


Stomach upsets Irritability 


Listlessness Restlessness 
Lack of appetite at night 
Feverish Colic 
conditions Fussiness 
Fretfulness Teething 
Colds troubles 


——when caused or aggravated by irregularity. 





Give GENTLE | 


Gon.’ f0e 
— 


Clinically approved for children. Safeguarded by 141 Tests! 








DON’T BE FAT! 
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¢ r 1 
re 
SPOT-REDUCI sa 
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SAFELY 
risking health Like a magic wand, the SPOT-REDUCER t r I 
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SPOT-REDUCER ry ‘ vi \ 
isomely acle rf DON’T DELAY Y 
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» I $ 
Pe ONe Wor Pre ave we 
SPOT-REDUCER Co., 1450 St. Catherine St. East Box H Station “C"’ Montreal P.Q., Can | 
| 1 enclose $12.95 Cash or money order. Send (Spot-Reducer) post-paid. | 
| Send C.O.D., I will pay postman only $12.95 on delivery plus postage. { 
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cheese fondue, meat loaf, cream sauce, 
scrambled eggs, home-made milk pud- 
dings, tea biscuits. In this way you get 
extra milk into your family without their 
even knowing it 

You can also explain to your teen-agers 
that right now they are growing very fast 
In girls the spurt of growth is closely re- 
lated to the onset of menstruation. Girls 
who start menstruating very early reach 
the peak of growth within a year after 
their first menstrual period. In girls who 
mature at the usual time, or late, the 
spurt of growth occurs in the year hefore 
their first period. A few girls start to men- 
struate as early as ten years of age, a few 
as late as seventeen, but the majority pass 
through this milestone in their twelfth or 
thirteenth year. All these variations are 
perfectly normal. 

However, the late-maturing girls are 
much smaller both in height and weight 
for several years (usually from eleven to 
thirteen) than their early-maturing class- 





Chatelaine Needlecraft 





DOLL CLOTHES 
Many a little girl will enjoy 
knitting these clothes for her 
doll. Knitted instructions are 
for an 11-inch doll and in- 
clude: bonnet, vest, panties, 
bootees, dress and cap, leg- 
gings and cardigan. No. C281. 
Set of instructions. Price, 25 
cents. 


Free Needlecraft Catalogue mailed 
on request. 


Please order from Mrs. Ivy Clark, 
Chatelaine Needlecraft Department, 
481 University Avenue, Toronto. 





mates. Their body contours, too, are still 
like those of younger children and often 


they are sensitive and worried about their 


ack of development. They may not speak 
of it, but often they are afraid there's 
something wrong with them. Late-matur- 
ing boys are similarly troubled. If your 
youngsters are late in maturing you would 
be wise to take them to your physician so 
he can check them over and assure them 
that everything is perfectly normal. Ac- 
tually these “late bloomers” often end up 
taller than the early ones because, al- 
though they never grow as fast at any 
one time, they keep on growing longer 
As you know, once this peak of growth is 
past there isn’t much further gain in 
height 

Once they realize this is their fast- 
growing period your adolescents will see 
the good sense of eating properly to give 
their bodies a chance to make the best 
of this peak of growth. @ 





and thank you for 
my beautiful Curls 


i} & . “4 
“pre af 
Mommy gave them to me with 
NESTLE BABY HAIR TREATMENT 


Give your baby beautiful curls quickly and 
easily' Nestle Baby Hair Treatment is not a 


~~ 


home permanent but a safe, 
gentlelotionm idees pec ially 
for baby’s fine hair. It helps 
give beautiful curls, makes 
hair look thicker and fuller, 
helps keep sealp ind hair 
clean, healthy and sweet- 
smelling. | sed and endorsed 
by thousands of mothers all 
over the continent. $1.50. 
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BABY HAIR TREATMENT 


Used successfully for over 40 years 
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to help you buy your famous brands 
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Aqua-Seal 
waterproof 
baby pants 
from 39c 





SPOON 


: Wm. Rogers initialed baby 
spoon is yours at half price. Details of this 
Aqua-Seal offer are contained on special 
double packages of Aqua-Seal baby pants 
available at all leading baby counters. 
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DID SOMETHING ABOUT IT 


Housewives find new friends, hobbies and zest for 


living in the YWCA’s weekly «wives’ clubs.”’ Here’s 


what happens each Thursday in London, Ont. 


} H Thursday morning at ten, 
4young blond Mary Blake trades 
in her dish pan and duster and three- 
year-old son, Barry, for a day of 
sports, craftwork and just relaxing at 
her “wives’ club.” Mary (this is not her 
real name but she is a real person) 
is a member of the London, Ont 
YWCA’s Ten to Three Club. While 
she takes her day off, Barry plays 
happily in the supervised nursery in 
the same building. 

“Before I discovered the club three 
years ago,” Mary says, “I was home 
twenty-four hours a day, every day 
doing dishes, making beds, mopping 
When I threw 
bed at night, I felt guilty but heaved 
Yet I couldn't 


have a finer son or better husband. | 


up milk Barry into 


a sigh of pure relief 


simply had a bad case of housewife’s 
frustration. The club was the perfect 
answer.” 

Across the country, more and more 
women suffering from the same house- 
wifely monotony are finding the YW 
Alto- 


gether there are about twenty clubs, 


wives’ clubs their answer too 


meeting usually from September or 
October to June. In Toronto the club 
is called Ladies’ Day Out, in Montreal, 
YW Wives and Mothers, in Saskatoon 
Mothers’ Day. Often a day Nursery 
is included to look after the members’ 
preschool children. 

The programs sponsored by the 
Y’s Young Adult Department are de- 
signed primarily for young wives and 
mothers, but many set no age limit 
Most clubs are self-supporting. Fees 
vary, but membership and nursery 
dues combined are usually between 
ten and twenty dollars a term. Instruc- 
tors may be volunteers or paid. Mem- 
bers usually decide which crafts the 
group will learn and share the cost of 
special materials. Most clubs raise 
extra cash 
bridge teas or evening parties 


through fashion shows 
At London the day begins just be- 


fore ten as mothers laden with golf 


dren dash off for their big day in the 


nursery with pasting and painting 
lunch and a 


nap. Meanwhile the mothers change 


songs, stories, gym play 


into tunics for a half hour’s figure and 


posture exercises Next the group 


splits up for either volleyball, golf 
lessons or ballet class. Last year the 
ballet group brought down the house 
with their cancan at the Y circus. A 
swim ends the morning program, top 
ped off by lunch in the big, homey 
lounge 

In the afternoon the group divides 

bridge o1 
At three the 
At first,” one London 


again for instruction in 
leathercraft or millinery 

program ends 
mother confessed, “I thought I'd be 
dead next day from all that exercise 
and craftwork. But I find | accomplish 


twice as much after my day out.’ 


No Time for Gossip 


Ihe wives plan extra activities too 
like the children’s Christmas party 
a formal dinner dance, square dances 
family picnics. “I had to drag my hus 
band to our first party,” admits Doris 
Harkness, a vivacious English girl 
Now he wouldn't miss one for any- 
thing.’ 

Friendliness is the club’s common 
denominator The friendliness, Din 
MacDonald, a former president, feels, 
is the result of the busy program. “We 
just don't have time to gossip. We 
discuss problems, of course. It makes 
you feel better to find out that other 
people have nail biters and bed wet 
ters, too. But I’ve yet to hear anyone 
make a really catty remark 

You know at most clubs you're 
all dressed up, on inspection. Here 
we wear just a skirt and sweater. We 
undress together in a locker room 
and, when we come out of the pool 
everyone's hair is a mess 

There's nothing like all looking 
horrible together to break down the 


barriers and make a group of women 





bags, suitcases, box lunches and friends.” 

toddlers pour into the lobby. The chil- —JOAN May 
If you KNOW a group ol women who are doing something about a probiem in their 
community send us their story. Chatelaine will be glad to salute them in this 


Write to: The 


column. 
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wash woollens” 
without shrinking 
use... 


Zero is the exciting product 
specially developed for 
washing all your woollens! 
Finest cashmeres to heavy 
blankets wash wonderfully 
soft and bright with gentle 
yet thorough Zero! And 
without the hazards of 
shrinking or matting from 
hot water — because Zero 
has been developed for use 
in water just “comfortably” 


cool. Zero is economical too! 





























59c pkg. is good for 50 washings. For a generous eg 


te FREE-SAMPLE write — Zero Soap, Dept. 5, oe 


Victoria, B.C. See 





ZERO is available at your local supermarket, drug, bin 


wool or department store. 
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dependal le qualit 


For the perfect “finishing” touch 












Keeps Your Home 
Sweet-Smelling 
24 Hours a Day! 
Odor-Conditions any room, cel- 
lar to bathroom. Kills fish, onion, 
cabbage, tobacco smells. Two 
scents: Pine or Spring Bouquet. 


No... Not 6% ... only 
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RICK RACK « BIAS TAPE + SEAM TAPE 
SKIRT FACING © BLANKET BINDING 
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How Steady Is Steadily? 


“So he’s asked me to go steady.” you say. speak- 
ing. naturally. of the number-one man in your 
life. You're thinking how wonderful it will be al- 
most to “belong” to someone: to be known simply 
as “Bob's girl.” 


But you re wondering. too, Suppose be ause he 


and sere urely 


has to date me [ suddenly switch from best girl 
to “ball and chain.” You're thinking. what hap- 
pens if we break off? Its sometimes hard to get 
back in circulation. You've seen il happe n. 

\ virl owes it to herself to take 


look at this going-steady business. For instance, 


a really level 


is it simply for security? Are you the kind of girl 
who must have a Saturday date, and you're 
willing to mortgage your time, your attention, 
your personality to the first boy who promises 
you just that. 

How do the boys see it? Some are lazy: they 
want to be sure of a date without any trouble. 
Mostly. though. they agree: “To give up your 
freedom you really have to like a girl.” Its cheap- 
er too. “You don't have big dates always. and 
vour girl helps you save.” 

About best way to judge steady dating is—do 
you really like the 
boy? Is it really 
fun? It’s fun shar- 
ing your study, your 


talk and 


thoughts with a boy 


—F7 oe your 


~ 


vou admire, One girl explains: “For the first time 


vou're considering someone else who means a 
lot to you——outside your family.” It’s wonderful 
being on cloud seven—for a while. But remem- 
ber. there are other cloud sevens ahead. Don't 
mistake physical infatuation on your or the boy’s 
part for The One Great Love. 

Going steady is no fun at all if you play it 
heavy. If it makes you-—or him—jealous, posses- 
sive. worried you'll lose him. If it leaves you no 
time for study. your family. your girl friends. If 
this is you—it’s time to pull out. 

Make it steadily instead. When you go steadily 
vou save the big dates for each other. you don’t 
exchange a pin or ring and the understanding is 
you CAN date othe people. You're not cutting 
yourself off. and it’s easier to break up. “Your 
boy starts dating other girls more, you get the 
message and start circulating too.” No waiting at 
home till the word spreads that you're unleashed. 

Playing the field? If you insist on a personal 
standard of enjoying going steady, there'll be 


times when you play the field. If you have con- 
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fidence in yourself, if you have plans in life for 
doing things and seeing things as an individual. 
this can be the best dating. Actually more boys 
than girls prefer it: “You get to know more girls, 
and have fun with all different types. And if you 
don’t go out you re not disappointing anyone.” 
One girl who's worked the problem out for her- 
self concludes: “I've gone steady and steadily, 
and [| just don’t like it. [ hate being taken for 
granted. Playing the field, there’s always some- 


thing new ahead. 


Tape Your Play 


Live theatre is a big new 


interest with teens and it 


offers a tremendous party és 
cael 
\ 





idea. It hinges on keeping oo 


6) 
the group fairly small \\ roa 
and you have to beg, bor- \\ a 
row or rent a tape record- 
er. The tape itself costs only a couple of dollars 
and you can use it over and over. Pick out a play 
with enough characters to go round (casting is 


half the fun): 


times. then record the saga. 


have a read-through a couple of 
Everyone, even the 
shyest, really emotes and the results are hilarious. 
If you're ambitious you can write your own. One- 


act plays of high drama work out best, all agree. 


When Do You Stand? 


One girl pleads: “Please, | need a formula. When 
do | stand and when do I stay sitting when Um 
introduced? Also, are girls today supposed to 
give their seats in the streetcar to older people?” 

The whole formula is thoughtfulness—and the 
key is age. Always stand for older men as well as 
women. Let the older person take the initiative as 
to whether you shake hands. Men usually shake 
hands with each other, women seldom do. Once 
the introduction is over, take your seat again 
naturally. If your parents’ friends are in and out 
of the room, you just stand the first time to say 


hello, as a mark of re- 





Je spect. Don’t stand for 
7 <i 
he) POL) people your own age. 
y He But when a newcomer 
4 oe . . 
; 4a. \ is introduced to your 
, 4 . ° 
$F; { i \ group don't let him 
oe : wait awkwardly. In- 


— 

— 
a 
—— 
— 


clude him in your con- 
versation immediately 
and make him feel he is welcome. 


About the streetcar: thoughtfulness is the key 


again. If the older person would appreciate the 
seat more than you. give it. Generally. older wom- 
en. elderly men, women trying to manage chil- 
dren. anyone ill, certainly need a seat more than 


you do. 


Pretty as a Party 


With the party season at hand, a smart girl looks 
ahead for that one big after-five dream dress. 
This year shirtwaisters are in with a whirl— 
their skirts wide. propped up with crinolines 
(there’s one coming on the cover of our Novem- 
ber issue). You'll find them in satin—gleaming 
pale colors to glint under party lights; in acetate 
brocade; in rustling silk shantung, bound at the 
waist by a bright. Paisley silk sash. 

Another pretty way to sail through a party is 
wearing an Empire-line dress. If your hips are 
slim. look for a narrow sheath—beltless. with a 
draped sash or a slender bow under the bosom to 
mark the waistline high. Some break into drifting 
panels or pleats at the back that move when you 
do. 
silk faille, taffeta. 


with velvet as one soft and beauti- 


Fabrics are mainly crisp 
peau de soie 
ful exception. You might 
plan on a velvet sheath 
with a deep square neck- 
line, the waist wrapped by 
a cummerbund of bright 
tartan taffeta. The final 
enchantment is a_ velvet 


bow. worn like an Alice 





hand across the top of 
your head. It should be in a color to match the 
dress, and it might be embroidered with tiny 
seed pearls or bugle beads (see our November 
cover). Another hair foible is decorated buns 
(not the eating kind). Glamour girls tie their 
pony tails into a bun for evening and fasten them 
with a glitter band. Paste glitter (from the five- 
and-ten) to a velvet band: sew two pipe cleaners 
to the back of the ribbon for stiffening and bend 
them around your bun. 


Watch for TEEN TEMPO next month, with news 
and views on teen fashions, dates and etiquette. 
Cynthia Williams will be pleased to answer your 
questions or problems by mail. The best letters 
will appear in this column (no names will be 
published), Write to: 


Cynthia Williams, Chatelaine, 
481 University Avenue, Toronto 2. 
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"wallpapers and fabrics 


on with the new, the 





+ 
Off with the off-whites, 


bold-stroke patterns, the ( lear percussl 





the room-for-enjoyment air of a room 
» by Sandersor 


wallpapers and fabrics ar 
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ARTHUR SANDERSON & SONS 
H {EAD OFFICE, 31 TERAULAY 
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Whether or not you’re a bride, your taste 
is on display every time you set your table. 
Your friends and relations certainly do 
notice when your table shines with beautiful 
Community. It says you know the difference 


between casual and careless. And care 











> % 


*Trademarks of Oneida Ltd. Oneida Community Limited, Niagara Falls, Canada. 


enough to insist on the very best. For nothing 
takes the place of fine silverware. Community 
says, too, that you have the excellent taste to 
choose a renowned pattern ... a pattern 
that’s beautifully right for the way you live 
deserves 


today. Your table new or old 


on your table says the right things about you! 


the proud difference of world-famous 
Community—the finest silverplate. Tomorrow, 
visit your jeweller or favourite silverware 
department. See the complete services of 
Community in handsome new chests start- 


ing at $59.95. Budget terms if you desire. 


Created in the Design Studios of ¢ Inerda Ltd. Silversmiths 
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